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The Magic of Wheat Cookery 


The beginning of a new adventure in wheat cooking. 


All photos in this book are taken from 
actual foods prepared from recipes in this 
book at the home office of Magic Mill. 
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A FANTASTIC EXPERIENCE 


For years I had read and heard about the importance of wheat and other natural grains in 
our diet. I appreciated the value and importance of storing grains. I have never ceased to be 
amazed by the totally unique, God-given qualities found in natural grains, and particularly 
in wheat. Somehow I always thought of wheat as a necessity instead of a delicacy. 


Not long ago someone introduced me to the unbelievable experience of having hot 
homemade bread regularly in my home. I am married toa busy and productive wife, but time 
for hand mixing home-made bread was a rare treat. When the Magic Mill and Bosch Magic 


Mixer were introduced into our home, the aroma of hot homemade bread became a daily 
experience. 


As months went by, I began to hear of recipes and occasionally sampled delicious treats 
made from wheat. I couldn't believe they could be so delicious! Several months ago many of 
us “feasted” on an assortment of unbelievably delicious tastes created from recipes in this 
cook book. They ranged from delectable “chicken” made from wheat to light, “bring’em back 
for thirds” gourmet desserts. 


We decided that day that every person who owned a Magic Mill and Bosch Magic Mixer, or 
anyone who was interested in turning the known power, stability and nutrition of wheat and 
whole grains into an everyday ... fantastic experience ... deserved these recipes. 


Lorraine Tyler, the creator and compiler of these recipes, is an outstanding woman. Aside 
from being one of the great cooks of America, she is an excellent wife and mother to a great 
family. To her, and to all who have contributed to this outstanidng cookbook, 
Mr. James Harrison and myself extend our deep appreciation. 


From one who knows, I can promise you that as you experience these great recipes you 
will have a truly FANTASTIC EXPERIENCE! 


Sincerely yours, 


KhoA 4, Elolevesn/ 


Robert G. Pedersen, President 
Magic Mill 
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LORRAINE DILWORTH TYLER 


Lorraine Dilworth Tyler was born and raised in 
Carey, Idaho. She received a Bachelor of Arts in 
Music Education from Idaho State College. In 
1949, she married Lynn Dell Tyler and they are the 
proud parents of seven children and two granchil- 
dren. 


Corraine and Lynn became Magic Mill dealers 
in August, 1973. Since that time they have 
sold hundreds of Magic Mills and Magic 
Mixers. This experience helped them to 
realize the need for a complete digest of 
information on how to use wheat in order to 
realize its nutritional value in the daily diet. 
They began to collect, experiment, and 
perfect many wheat recipes and on wheat, 
gluten, and the values of wheat in the diet. 
Lorraine feels that learning to use wheat in 
the various ways given in this book has been 
a most rewarding adventure. 


NOTES FROM LORRAINE 


Wheat is one of the foods mentioned in the 
earliest records of mankind. We can glean 
from this that it has been a mainstay of 
man’s existence. Wheat was cultivated from 
early times throughout the Orient and now 
grows nearly worldwide. All mankind bene- 
fits from this very choice grain. Yet, through 
processing and changing ideas, we have 
allowed much of our knowledge of this grain 
to be forgotten and cast aside. 


We are most grateful for the knowledge of 
wheat that we have and are anxious to impart 
to mankind this knowledge that all may 
benefit from it. Through the use of the 
wonderful Magic Mill and Magic Mixer, 
wheat may be utilized in the flour and 
cracked wheat forms. We have _ included 
recipes in this book of whole kernel and 
sprouted wheat for your added enjoyment of 
this wonderful grain. Wheat has the 
uncommon quality of assuming the flavor of 
whatever food with which it is used. You will 
be pleasantly surprised as you try these 
recipes yourself. Be sure to involve your 
children, both boys and girls, in your 
cooking activities that they will have a 
knowledge of using this nutritious food 
when they have homes of their own. 


It behooves each one of us to learn how to 
use this life-giving grain that we and our 
families may be able to fulfill all those 
opportunities that come to us throughout life 
and feel great in so doing. May this book 
help you to a better understanding of the use 
of wheat and other grains and thus help you 
to a better way of life. 


| would like to pay tribute to all those who 
have contributed recipes to this book and 
encouraged me in this endeavor. A special 
tribute to my beloved husband and family 
who have endured throughout all my testing, 
trying, flops, and successes. 
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CHILDHOOD MEMORIES 
written especially for Lorraine Tyler 


It seems to me, as days fly by 

And I grow older every year, 

That childhood memones often come 

And passing time makes them more dear. 
I see a rainbow in the sky— 
It’s suddenly ribbons for my hair. 

I hear the laughter of a child, 
And once again—I'm carned there, 
Inmemory to the home I knew, 
Where love and joy were always spread, 
And I recall that special day 
When Mother baked our daily bread. 
We children all would gather ‘round 

\ And help her knead and shape the dough. 
The odor of those baking loaves 
Is something every child should know. 
A mother’s life 1s easier now, 
But, oh, I think so much ts missin’ 
\ For any child who’s never sat 

And smelled bread baking in the kitchen. 


Marjorie M. Eisner 
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Magic Mill Il 


Be 





The Magic Mill Il is different. If anyone has ever before utilized the concept of MICRO- 
NIZING® for the milling of grain, we are not aware of it. Micronizers® or micro atomizers as 
they are also called, are used in the pharmaceutical industry to explode solids by impact into 
uniform particle sizes. The texture of the finished product is determined by air flow and not 


by the often imprecise movement of stones orsteel burrs in varying proximity to one another. 


The principle of milling utilized in micronizing® is that of exploding the wheat as it comes 
in contact with the rotating micronizer® as it moves at over 25,000 RPMs. 

The new stainless steel micronizers® have all the advantages of the old stone mills with- 
out any of the problems associated with stone grinders, e.g., glazing, gritting, misalignment, 
overheating, etc. The new Magic Mill Il is the world’s finest home flour mill with the capacity 


of milling any grain. 


IT’S VERSATILE: It will mill all grains, wet or 
dry, from corn to wheat. 


IT’S FAST: Almost a pound per minute of 
pastry-fine flour. Over 80 pounds an hour 
of coarse flour. 


IT’S COMPACT: Can be stored almost any- 
where—even in a kitchen drawer. Dimen- 
sions when operating: 10” x 8” x 10/’ Dimen- 
sions when stored: 10” x 8” x 5?’ 


IT’S LIGHT: Weighs only 8 pounds. 


IT’S CLEAN: Only a few seconds of empty 
operation cleans the smooth interior of the 
milling chamber and stainless steel micro- 





nizers© A small brush or damp cloth does 
the rest. 


IT’S VIRTUALLY INDESTRUCTIBLE: An 18- 
8 stainless steel flour pan and space-age, 
high-impact Lexan™ cabinet. Surgical- 
quality stainless steel micronizers® 


IT’S POWEFUL AND ENERGY-EFFICIENT: 
A 1% peak horsepower motor mills at 25,000 
rom. Draws fewer amps while working. UL 
approved. 


IT’S COOL: Never scorches flour. In the 
micronizing® process, the temperature in 
the milling chamber is lower. 


You deserve a Magic Mill IT in your home! 








Bosch Magic Mixer 





The Bosch MAGIC MIXER is the most complete kitchen machine and bread mixer available in 
the world. It is manufactured by the ROBERT BOSCH CORPORATION of Germany and has 
been produced and developed for over 20 years. MAGIC MILL is the exclusive distributor for 
the Bosch Magic Mixer in the United States and Canada. 


The standard Magic Mixer comes complete with an eight and three-quarter pound capacity 
plastic mixing bowl which includes a plastic ring and cover, the basic drive unit for the ma- 
chine, two beaters, a kneading arm, and a complete blender unit. The basic drive unit is rated 
at over 450 watts output and has plenty of power for the toughest and heaviest of doughs. The 
blender unit includes the blender bowl, six stainless steel cutting blades, a funnel, and the 
non-splatter lid. This is the finest blender on the market. It can handle whole ice cubes with 
no problem and even make butter from cream. 


The beaters are designed primarily for light doughs such as cakes and eggs and do a quick, 
fantastic job when beating is required. The heavy steel KNEADING ARM has two arms and a 
paddle and can knead bread or gluten in minutes. It is the most efficient and strongest knead- 
ing apparatus on the market today. 


The Magic Mixer has an accessory to make your every food preparation job easier, and faster. 
Available accessories include everything from Meat Mincer to Ice Cream Freezer. A complete 
list of accessories is available upon request from Magic Mill. Parts and service are readily 
available at Distribution Centers throughout the world. 


Magic Mill now offers a new manual conversion handle for emergency mixing in case of elec- 
trical power failure. This new innovation makes the Magic Mill and Bosch Magic Mixer the 
only fully manual bread making appliance combination on the market. 


Let the Bosch Magic Mixer make your life simpler and easier! 








Wheat ... and its use 





HELPFUL HINTS ABOUT WHEAT AND 
ITS USE 


Storage of Wheat: Your home should be 
self-sufficient with a Magic Mill to grind the 
wheat and the knowledge of how to use the 
wheat to the best advantage. Rotation and 
use Of wheat is as vital as rotation and use of 
any of your food storage items. 


Prepare for its Arrival: You are aware you 
have ordered your wheat. Anticipate its 
arrival as you would that of a new baby. Have 
clean, sealable containers purchased and 
ready for it. When the wheat arrives put it 
immediately into these containers and seal 
them. 


Do not leave the wheat in paper or cloth 
bags. Weevils and moths can bite a hole 
through the sack and infest the wheat. 


35 pound poly buckets or new garbage cans 
make excellent containers for wheat. Line 
the garbage can with a plastic liner. Fill it 
with wheat and close the plastic bag with a 
wire twistee. Put the lid on the garbage can 
and seal it with wide masking tape. Plastic 
garbage cans that have a strong odor 
emanating from them may alter the flavor of 
the wheat. 


Many bakeries will give you used 35 pound 
shortening and pie filling cans if you ask 
them. Clean and thoroughly dry the cans, fill 
with wheat and seal with masking tape. 


Store all containers of wheat on 2” x 4” slats 
SO air Can circulate around the container. Do 
not store directly on cement. This may cause 
the containers to sweat. Metal cans should 
not be allowed to touch cement walls or 
floors as the cans will absorb moisture from 
the concrete causing rust which will ruin the 
container. 


Fumigants and Preservatives: Clean wheat 
itself should need no preservatives. To 
insure your purchase against the possibility 





of infestation, you may want to take these 
precautions. 


Dry Ice: You may put a 3 ounce piece of dry 
ice in the bottom of a 35 pound bucket. Pour 
the wheat in on top of the dry ice and let the 
dry ice evaporate up through the wheat. This 
drives out the oxygen necessary for the 
insect to survive. Allow sufficient time for 
the dry ice to completely evaporate before 
sealing it. (Feel the bottom of the container 
to see if it is still cold or has become warm. If 
it is warm, the dry ice has evaporated.) 


Each 100 pounds of wheat requires about 8 
ounces of dry ice. The use of dry ice in wheat 
should not stop the sprouting process, 
should you want to sprout It. 


If you are using the wheat in your daily diet, 
precautions against infestation may not be 
necessary if the wheat is properly cared for. 
However, if you have purchased a large 
amount of wheat and wish to store it for 
some time, the use of preservatives may be 
wise. 


There are other chemicals which may be used in 
the storage of grains instead of dry ice, but they 
require a special permit and a licensed operator to 
apply them. Perhaps one person in a given area 
could learn proper use of these chemicals and 
service your area. Some of the chemicals used 
are: Phostoxin, Ethylene Dibromide. The United 
States Department of Agriculture will be happy to 
assist in this training. 


Infestation: A common household infesta- 
tion is caused by a small flying moth. 
(Hence, immediate care of wheat is of prime 
importance.) It lays its eggs in the grain or 
packaged product and a small larvae about 
¥3” long emerges. 


Should you find a container has become 
infested, you may: Spread infested grain on 
a baking sheet and heat in oven at 150° for 20 
minutes. This should kill all stages of 





Wheat 





infestation. Sift out debris. 


A better way to care for this problem is to 
submerge the infested grain in cold water. 
Stir the grain so all the debris rises to the top 
of the water. Discard debris. Rinse the grain 
until the water is clean. Then simply wash 
again and use. You may also drain off the 
water and put the cleaned grain on a baking 
sheet and bake in a 150° oven with the door 
ajar until the kernels become very hard again. 
Use this grain up quickly as you do not know 
the moisture content. This grain would be 
best used in the whole kernel form. Do not 
use this grain in your Magic Mill! 


To safeguard your storage area against 
infestation, clean and spray shelves with a 
household spray (5% DDT or 2% chlordane.) 
Be sure cracks and under the shelves have 
been sprayed. Keep all stored foodstuffs in 
covered airtight containers to avoid infesta- 
tion. Remove any crumbs, grains, or 
unwanted food. 


QUALITY OF WHEAT TO PURCHASE 


1. Know the Source of Your Wheat. 
Purchase your wheat through a reputable 
dealer. The wheat should have been 
thoroughly cleaned and bagged. 


2. Check the Protein Content. The protein 
content of the wheat should be 14% or 
above. The bran and wheat germ contained in 
the wheat have a tendency to make the bread 
heavy and unresponsive to the yeast. A high 
protein wheat is necessary to counteract this 
situation so the bread will rise properly. 


3. Check the Moisture Content. The 
moisture content should be 9% or below. 


4. The Protein and Moisture Content 
Should be Certified. The protein content and 
the moisture content of the wheat you 
purchase should be either printed on each 


bag of wheat or on the purchase order 
arriving with the shipment of wheat. 


Wheat with a high moisture content (10% - 
11%) may be dried on a baking sheet in the 
oven at 150° for 112 - 2 hours. Leave the oven 
door ajar! 


Grind only the amount of flour needed. 
Dr. Kelly, a cancer specialist in Grape- 


vine, Texas, asserts that nearly all 
essential vitamins oxidize from the flour 
within 3 days. 





SPECIAL NOTE: Check with professional 
sources (1.e. universities or a branch of the 
Department of Agriculture) for additional 
help and information on obtaining wheat in 
your local area. 
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INFORMATION ON GRAINS 


Wheat: Whole wheat flour is the foundation 
of good bread-making. It is an excellent 
source of Vitamin E, the B vitamins and 
others. It contains the highest amount of 
gluten of any grain. This becomes the elastic 
part of the dough and holds the yeast 
bubbles within the bread causing the bread 
to rise. The gluten in wheat is the only gluten 
that can be removed from the rest of the 
grain. 


Rye: Rye is a native grain of Russia and — 


Northern Europe. Immigrants introduced this 
grain to America. It contains less gluten than 
wheat. Bread made entirely from rye flour 
makes a moist, dense loaf. It is excellent asa 
supplementary grain to wheat. Two parts rye 
to five parts wheat makes an excellent light 
bread. Rye is good added to a recipe calling 
for corn or oatmeal as part of the flour. Rye 
may be ground alone in the Magic Mill or 
with other grains. 


Oats: The Scottish people have a long 
history of using oats. Oats are a very 
versatile grain, being used as a delicious 
cereal and as a supplementary grain in 
cookies, breads, desserts, crusts, muffins, 
and granola. 


Rice: The principal source of rice has been 
the Asian Continent. However, in recent 
years, rice production has become prevalent 
in the United States. The whole kernel is very 
nutritious, especially in wild rice. However, 
rice polishings and rice bran are sometimes 
removed leaving only the starch. Rice can be 
ground alone in the Magic Mill. Rice bread 
has a cake-like texture. It is also excellent 
cooked as a side dish, cereal, or used in 
casseroles. This grain is also one of the first 
foods given to infants. 


Barley: A native grain of Eastern Europe. 
Barley makes an excellent addition to soups 
and casseroles or a rice substitute. Barley 
may be ground and used as a supplementary 


grain in bread (1 part barley to 5 parts wheat). 
It can also be used in making cake flour with 
whole wheat. It is especially good if pan- 
browned on medium heat using 2 Tbl oil and 
stirring constantly until browned. This grain 
toasted makes an excellent beverage. 


Corn: This is a native grain of America and is 
used extensively in Central and South 
America. Corn is to those countries what rice 
is to the Orient. Corn is usually ground as a 
meal, not as a flour. Move the lever on the 
Magic Mill to medium to grind corn. Corn 
may be dried in individual homes. Corn in the 
garden that has become a little old may be 
cut from the cob and dried in cloth sacks. 
Hang them on the clothesline and jostle the 
kernels each day so they dry completely. 
Store in a closed container. Corn may be 
ground alone in the Magic Mill. 


Millet: A native grain of Africa, millet may be 
used in puddings, soup, bread, and 
casseroles—whole or ground in the Magic 
Mill on medium. Its effect and flavor on 
breads is similar to corn. Add a one to five 
ratio of millet to flour. Too much millet in 
bread causes the bread to become very dense 
and the top crust peels off. In right amounts 
it adds acrunchiness to bread. 


The Hunzas in the Himalayan Mountains 
have a long lifespan and an outstanding 
health record. They are known to use a great 
deal of millet in their diets. 


Soy: Soy contains the highest protein content 
of any vegetable and is very versatile. Soy milk, 
tofu cheese, TVP meat substitutes, casseroles, 
breads, etc., are all ways of using soy. Soy has 
a high oil content but can easily be ground into 
flour alone in the Magic Mill. It is not necessary 
to mix soy beans with wheat or some other 
grain to grind it. Soy beans may be blended 
alone in the Magic Mixer blender and made 
into flour. 


Triticale & MP3: Two comparatively new 
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strains of wheat, both of these have a very 
high protein content. (Usually over 16%). 
However, bread made entirely from these 2 
grains does not rise properly to make a light 
loaf. It is suggested that you supplement 
these 2 grains at least half with high protein 
hard winter turkey red wheat. Grind them 
together in your Magic Mill. You may also 
use white flour (Y% + %) with the Triticale 
and MP3 to make a light bread. 





Grains 

















Xiv 


CD time ‘n motion guide . 


Time N’ Motion Guide copyright © Magic Mill 1974. 
Reproduction prohibited without the expressed written permission of Magic Mull. 


@ SECTION DESIGNATIONS 


BREADS, DESSERTS, CAKES, ETC. 


qT e OVEN TEMPERATURE 


e@ COOKING TIME YOUR TIME 


UP TO 1 HOUR DESIGNATED IN COLOR 
OVER 1 HOUR DESIGNATED IN COLOR PLUS SHADING 





@ NUMBER OF SERVINGS 


DESIGNATIONS USED ONLY WHERE APPLICABLE 





HELPFUL HINTS 





VARIATIONS 


VARIATIONS TO PRECEDING RECIPE 
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Top to Bottom: Vegetable Bread, Clover Leaf Rolls, Health Bread, French Bread, Poppyseed 


Pepper Steak Bun, Sourdough Bread (far right) 


Breads 
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Bread, Introduction 
Bread Making Hints 
Loaf Forming Process 
Rising Process 
Baking Process 


Bread, Basic Whole Wheat 


‘““Foolproof”’ 

‘““Dee-Licious’’ 

“Easy 

“Instant Rise”’ 
Banana Bread 
Biscuits, 

Sourdough 

Wheat Quick 
Boston Brown Bread 
Breadsticks, Barbecue 
Bread Aparts 
Caraway-Rye Bread 
Cheese Crackers 
Cheese Sticks 
Christmas Braid (Photos) 
Cinnamon Swirl Bread 
Cinnamon Rolls 
Cornbread 
Cormeal Tortillas 
Doughnuts, 

Best Ever 

Molasses 

Whole Wheat 
French Bread 
French Onion Bread 
German Stollen 
Health Bread 
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Indian Fried Bread 
Light White Bread 
Maple Bars 
Orange Bread 
Orange Bread Glaze 
Orange Nut Loaf 


Pancakes, 
Buckwheat 
Sourdough 
Sourdough, Quick 
Griddle Cakes 
Wheat Quick 

Pecan Cinnamon Rolls 

Pizza 

Potato Bread 

Pumpkin Bread 

Raisin Bread 

Rye Bread, Caraway 

Rolls, 

Cinnamon 
Pecan Cinnamon 
Whole Wheat 

Sourdough, 
Biscuits 
Bread 
Pancakes 
Starter 
Starter, Quick 
Waffles 

Sprouted Wheat Bread 

Tortillas, Cornmeal 

Tortillas, Whole Wheat 

Vegetable Bread 

Waffles, 

Buttermilk 
Dessert Variations 
Sourdough 

Wheat Quick 

Wheat Quick 
Biscuits 
Pancakes 
Pizza 
Waffles 

Zucchini Bread 
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BREAD MAKING HINTS 


1. Be sure to read each of the forming, 
rising, and baking processes and also each 
of the bread-making tips before making 
bread. There are many helpful hints that can 
be very beneficial to you. 


2. With the great Magic Mixer, mixing 
bread becomes a very easy task. As nearly all 
breads are made very similar, we are giving 
the ingredients and statistical data for each 
different kind of bread. The process of 
kneading remains the same unless otherwise 
noted. (10 minutes on speed no. |.) 


3. The bread should have enough flour that 
the dough commences following the dough 
hook after about 6 minutes of kneading. You 
can hear the motor begin to bear down as the 
gluten is worked up in the dough. The dough 
pulls away from the sides of the Magic Mixer 
bowl. 


4. The gluten in the wheat has an elastic 
quality that helps hold the bread together. 
That is what makes the Magic Mixer so great. 
In kneads the gluten into activity without the 
use of additional flour. When we knead bread 
by hand, we add flour so the dough doesn’t 
stick to our hands. This causes the bread to 
become dry and crumbly. 


5. If the bread cracks on the sides, you 
have used too much flour. 


6. Place a pan of water in the bottom of the 
oven when you bake bread and also when 
you allow bread to rise in the oven. It gives 
the moisture needed to keep the loaves of 
bread from splitting on the sides and drying. 


7. You may substitute bleached flour or 
part bleached flour in these recipes. % white 
flour to *% whole wheat flour is a good 
combination. 


8. 5or6 tablespoons of gluten flour may be 
added to the breads using gluten water to 





replace the gluten that has been removed. 


9. Whole wheat flour may be replaced, in 
part, with other types of flour. Rye, corn, 
millet, barley, rice, and soy may all be used. 
They can replace up to % of the whole wheat 
flour content. However, soy and rice tend to 
make the bread heavy if their content is too 
high. Wheat germ and bran may also be 
added to your whole wheat bread recipe. 
These two ingredients will also make the 
bread heavy if used too generously. When 
adding other grains to wheat, do not add 
more than 2 kinds to a given recipe. One cup 
of each kind of grain, i.e. rye-soy for 
instance, replaces 2 C of wheat in a recipe. 
Each grain is a staple in some country 
throughout the world. Their use gives us an 
insight into their flavor and an understanding 
of those people who use them. 


10. The sweetening agent in bread (molas- 
ses, honey, raw sugar, or white sugar) is 
equally interchangeable as far as the 
sweetener is concerned. The _ nutritional 
aspect will vary. Make your own choice of a 
sweetening agent if you prefer one that is not 
given. 


11. When using hot water in a recipe, be 
sure to add the yeast last so the rest of the 
ingredients have cooled the water enough 
that it will not kill the yeast. 


12. Form loaves to resemble an oval shape 
by tucking each side under until the top has a 
smooth oval shape. Pinch the folded side 
together so the loaf will not split when it is 
sliced. 


13. After the loaf is formed, dip the top of 
the loaf in the greased bread pan. This will 
grease the top of the loaf and help prevent 
the bread from cracking while baking. Then 
turn the loaf right side up in the loaf pan. 


14. Save any juice cans, small and large for 
baking any of the variety breads. Cooking in 
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these cans makes exciting loaf shapes and 
sizes. Always use hard shortening to grease 
these cans when baking. The bread will come 
out of these cans if hard shortening and a 
spatula are used around the edges. 


15. When the bread comes out of the oven, 
remove immediately from the pans and set 
on acooling rack. Brush with oil or butter or 
dash quickly under running tap water. Cover 
with a kitchen towel to cool. 


16. Use a serrated edge to slice bread, hot or 
cold. 


17. Cut cinnamon rolls with a thread instead 
of a knife. Wrap the thread around the roll of 
dough and pull it as though to tie a knot. 


18. Add dry powdered milk with whole 
wheat. This will keep it from lumping. 


19. Add the yeast dry. It will work just as 
well as if set aside in water mixture. 


20. When grinding flour for breads, grind 
between the medium and fine marks on the 
mill. (See illustration) « 


12 o’clock 


*Various models have different texture settings. 
Consult your operating instructions for detailed 
information. 








21. When recipe calls for oil and honey, put 
the oil in the container first and then the 
honey. This makes the honey slide out 
easily. 





22. One cup whole kernel wheat yields more 
than one cup flour. Always measure your 
flour before adding to the recipes. 


23. Eggs and powdered milk added to bread 
allow bread to rise higher and also give it a 
finer texture. However, they will also cause 
the bread to mold quicker than if only water 
is used. Therefore, plan to freeze or store in 
refrigerator and use within 3-4 days. 


24. When using whole wheat, roll the dough 
out on an oiled surface rather than a floured 
surface. Flour surfaces seem to stunt the 
rising process. 





Top to Bottom: Vegetable Bread, Cloverleaf Rolls, 
Health Bread, French Bread, Pepper Steak Bun with 
Poppyseeds, Sourdough Bread 





Breads 





BREAD FORMING PROCESSES 


There are several ways to form whole wheat 
bread. Use one of them. 


PROCESS NO. 1: Put cooking oil or short- 
ening on hands and mold loaves, pinching 
off dough, one loaf size at a time and form it 
in your hands to shape. Make sure the top is 
smooth and oval shaped. (This is my favorite 
method.) 


PROCESS NO. 2: Dip hands in water, 
pinch off loaf size portions and form it in 
your hands to form oval shape. 


PROCESS NO. 3: Pour a small amount of 
cooking oil on a counter or a cookie sheet 
and turn dough out onto it. Cut or pinch off 
loaf size pieces and form loaves there. Put oil 
on your hands also for this process. 


PROCESS NO. 4: Form loaves on a lightly 
floured board. Cut or pinch off loaf size 
pieces and form there. 


PROCESS NO. 5: Place dough in well- 
oiled bread pan. (Hard shortening works best 
with this method.) Form with a spatula 
dipped in water. When it is formed, dip 
spatula in oil and oil sides of pan once more 
so the bread does not stick. 


BREAD RISING PROCESSES 


There are several ways to rise bread. Some 
processes are very fast and can be very 
helpful when you are in a hurry. 


PROCESS NO. 1: After the loaves are 
formed in the bread pans, allow the bread to 
rise outside the oven in a warm place until 
the loaf doubles in bulk. 


PROCESS NO. 2: Preheat oven to 250°. 
When oven is heated, turn off. Place the 
formed loaves of bread in the warmed oven. 





Cover with damp cloth. Let rise 20-25 
minutes or until doubled in bulk. The time 
element will vary with the temperature of the 
dough and the protein content of the wheat. 
It may require longer than 25 minutes. 


PROCESS NO. 3: You may use a heating 
pad to raise the loaves of bread. Cover the 
heating pad with a kitchen towel, set the 
pans on the towel, and cover the loaves with 
a damp cloth. Turn the heating pad on to 
medium heat. This cuts the rising time in 
half. The bread should rise in 10 to 15 
minutes. 


BREAD BAKING PROCESSES 


PROCESS NO. 1: To bake the bread in a 
controlled atmosphere is ideal. When the 
bread has risen double in bulk, place in 
preheated oven of 350° and bake for 45 
minutes or the time designated by the recipe. 


PROCESS NO. 2: Bake in a 450° oven for 
10 minutes, then lower the temperature to 
350° to finish baking the bread (about 30 
minutes). This gives the loaves a wonderful 
Crisp crust. 


PROCESS NO. 3: Bread may be baked for 
30 minutes at 400°. This makes a moist loaf. 
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‘““FOOLPROOF” Whole Wheat Bread 


[_] 2 Tbi dry yeast 

[] 1/2 C warm water 

[] 5 C hot tap water 

[] 2 Tbl salt 

[ ] 2/3 C oil 

[ ] 2/3 C honey or raw sugar 
[_] 12 C whole wheat flour 


ee 


Sprinkle yeast into the 1/2 C 
warm water. Let stand 10-15 
minutes. (1 Tbl sugar in yeast 
will help it work faster.) Grind 9 C wheat in Magic 
Mill on fine. 








Add 3-4 C more flour to mixture. 
Knead for 10 minutes on low 
speed - or until dough begins to 


clean the sides of bowl and is the consistency of 
cookie dough. (Flour amount will vary due to 
protein content of wheat. A stickier dough will 
cause a more moist bread.) 


Serve with butter and honey while still warm! 
















YOUR TIME BAKING TIME OVEN TEMP YIELD: 
15 MIN. 45 MIN. 350° 4 Irg. loaves 









Combine hot tap water and 7 C Add salt, oil, and honey or raw 
freshly ground wholewheat sugar. Continue to mix until well 
flour in Bosch Magic Mixer blended. Add 1 C flour to mix- 
bowl. Mix on low speed until blended. (Use the ture. Add prepared yeast to mixture and blend 
“spring-loaded” position on the switch to keep | | thoroughly. 
from spilling the flour and water from the bowl.) 















Bake at 350° for 40-45 minutes. 
Remove from pans. Put on rack 
to cool. Brush tops with butter or 
oil. 


For high altitudes (Over 4,000 ft.) bake at 
425° for 8 min. and then 350° for 40 min. 


Oil hands. Remove dough from 
Mixer 1/4 at a time. Mold into 
loaves on oiled counter. Place 
in oiled pans. Oil top of loaves if soft crust is 
desired. Cover loaves with damp cloth. Let rise 
1/3 in bulk for approximately 35 minutes. 
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MAGIC INSTANT RISE WHOLE WHEAT 


BREAD jt 4 
3 loaves 250° & 350° 45 min. 
(4%” x 8%”) 


@5C hot water 

@ *4 C cooking oil 

@ *4 C raw sugar or honey 
@4tsp salt 

@ 2 Tbi dry yeast 

@10C whole wheat flour 


STEP 1: Grind 7 C wheat in Magic Mill on 
fine. 
STEP 2: Put hot water, cooking oil, raw 


sugar, or honey, and salt in Magic Mixer 
bowl. Add 6 C whole wheat flour and blend 
thoroughly. Add yeast and blend again. Add 
4 more C of flour and knead 10 minutes in 
mixer on speed |. (The amount of flour may 
vary somewhat due to the protein content of 
your wheat.) Preheat oven to 250°. Oil 3 
bread pans. 


STEP 3: Oil hands or dip them in water and 
remove dough from Magic Mixer bowl ¥%3 at a 
time. Form dough in your hands until the top 
is smooth, tuck the folds in underneath and 
seal by slightly pinching together. Dip the 
top of the loaf in the oiled bread pans and 
turn over putting the sealed part underneath. 
Turn off the oven and place the loaves of 
bread in the warmed oven for 20 minutes to 
rise. 


STEP 4: Turn oven to 350° and bake for 45 
minutes. Remove from pans and place on 
rack to cool. Brush with butter, oil, or water. 
Cover with kitchen towel while cooling. 


You may pour dough on oiled cookie 


sheet or counter to divide and form if that 
is more convenient. 





SPROUTED WHEAT BREAD 


i @ 


1 loaf 350° 60 min. 


@1C milk, scalded 

@ 2C warm water 

2 TbIi oil 

M2 Tbi honey 

Biegg 

m1C sprouts 

Mitsp salt 

M@1Tbi dry yeast 

@4C whole wheat flour 


STEP 1: Grind 3 C wheat in Magic Mill on 
fine. While it is grinding, scald milk. 


STEP 2: Put scalded milk, water, cooking 
oil, honey, egg, and sprouts in blender bowl 
and liquidize thoroughly. Pour into Mixer 
bowl and add salt and 2 C whole wheat flour 
and blend. Add yeast and 2 more C whole 
wheat flour and knead for 10 minutes. 


STEP 3: Form into a greased 5” x 9” bread 
pan. Let rise until nearly doubled in bulk. 


STEP 4: Bake at 350° for 60 minutes. Be 
sure to let this bread cook long enough. It 
takes longer than most breads. 
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EASY WHOLE WHEAT BREAD 


, ©@ 


3 loaves 450° & 350° 60 min. 
(4%2” x 8%”) 


@2Tbi yeast 

@ 12 C warm water 

#3 C warm milk 

@1C canned milk 

H3 Tbi honey 

@', tsp salt 

M2 eggs 

9-10 C whole wheat flour 


STEP 1: Grind 7 C wheat in Magic Mill on 
fine. 


STEP 2: While it is grinding, dissolve 
yeast in water. Add milks, honey, salt, and 





aes 
ee At 


Whole Wheat Bread, Easy Whole Wheat Bread, Cloverleaf Rolls, 
Pepper Steak Bun with poppyseeds 








eggs. Add 8-10 C whole wheat flour, 
stirring with a wooden spoon until it is 
Stiff. 


STEP 3: Spoon into 3 oiled 41%2” x 8%” 
bread pans and let rise to top of pan. 


STEP 4: Bake10 minutes at 450° and 50 
minutes at 350°. 


This is a spoon bread and should be stirred 
with a spoon. 


TIP: You may use 3 tomato juice cans 
instead of the bread pans. However, 
these must be greased with a hard 
shortening as oil allows the loaves to 
stick in these containers. This bread 
should rise outside the oven and follow 
these prescribed directions. 








Breads 


WHOLE WHEAT ROLLS 


8 9 


20 min. 








3 dozen 


M4C milk, warmed 

@ ‘2 C warm water 

@ ‘2 C shortening or cooking oil 
@ °C honey 

@ 2Tbi salt 

@ 2eggs 

@ 2Tbi dry yeast 

%9C whole wheat flour 


STEP 1: Grind 7 C wheat in Magic Mill on 
fine. 
STEP 2: Combine milk, water, shortening, 


honey, salt and eggs in Magic Mixer bowl. 
Add 5 C whole wheat flour and knead on low 
speed until well blended. Add dry yeast and 
blend. again. Add remaining 4 C whole wheat 
flour and knead 10 minutes. 


STEP 3: Put dough in large bowl, cover 
with a kitchen towel and let rise until double 
in bulk. Roll out dough 1%” thick on floured 
board. Cut with a round cutter for rolls. Let 
rise until double in bulk. 


STEP 4: 


Bake at 350° for 20 minutes. 





All grain is good for the food of man; as 
also the fruit of the vine; that which yield- 
eth fruit, whether in the ground or above 
the ground. 
Chap. 89; Vs. 16 Doctrine & Covenants 
Church of Jesus Christ of 
Latter-day Saints 





VARIATIONS: 

1. To make crescent rolls, roll out a 
circle of dough 12” in diameter and 12” 
thick. Cut in pie shaped pieces. Roll as 
for a jelly roll from the outside edge in 
and place on greased baking sheet, point 
placed underneath. 


2. This recipe also makes delicious 
cinnamon rolls, hamburger buns, pizza 
dough or Christmas braid. 


3. Cloverleaf rolls are made by oiling 
muffin tins and then pinch off 1” size 
balls of dough, mold until the top is 
smooth and dip in the oil and turn right 
side up. Three of these go in one muffin 
mold. 





BREAK APARTS 


oO 





350° 


Mall ingredients from your favorite whole 
wheat bread recipe 

m1C sugar 

m4tsp cinnamon 

@ 2 C margarine or butter 

m@ chopped nuts 


45 min. 


1 cake 


Using your favorite bread recipe, pinch off 
1%” size balls of dough. Roll them in melted 
butter and then in the sugar and cinnamon 
mixture. Oil an angel food cake pan and 
place them in it. Scatter chopped nuts on top 
of each layer. Fill the pan until it is % full. 
Let rise and bake at 350° for 45 minutes. 
Drizzle vanilla frosting over it after you have 
removed it from the pan. 








DEE-LICIOUS WHOLE WHEAT BREAD 


350° 


1 hour 





2 loaves 
(4%2” x 812”) 


1° C milk (scalded) 

M2tsp salt 

@ 3 C olive oil 

@ 3 C honey 

@ '2C water 

@2 eggs 

@2Tbi yeast 

™@6C whole wheat flour approx. 


STEP 1: Grind 6 C whole wheat in Magic 
Mill on fine. 
STEP 2: Pour slightly cooled milk in Magic 


Mixer bowl. Add salt, oil, honey, water, eggs 
and yeast. Add 3 C of whole wheat flour and 
blend together. Add 3 more C of flour or 
enough to knead at the proper texture in the 
Magic Mixer bowl. Knead 10 minutes. 


STEP 3: Cover with a kitchen towel and let 
rise until doubled in bulk. Knead once again 
with the dough hook just until all the air is 
out of the dough. 


STEP 4: Form into loaves and place in a 
well-oiled bread pan. Let rise again until 
almost doubled in bulk. 


STEP 5: Put in a cold oven and turn the 


temperature to 350° and bake for 1 hour. 
These loaves are very tender. 


Breads 


WHOLE WHEAT POTATO BREAD 


i oD 


400° & 350° 45 min. 





4 large loaves 


M@6C hot water 

@ 24 C cooking oil 

@ 24 C honey 

3 TbIi salt 

M2eggs 

@ 2 C potato flakes 

2s C powdered milk (add with 1 C whole 
wheat flour) 

#13 C whole wheat flour 

M2Tbi yeast 


STEP 1: Grind 9 C wheat in Magic Mill on 
fine. 


STEP 2: Combine in Magic Mixer bowl, hot 
water, cooking oil, honey, salt, eggs, potato 
flakes, powdered milk and 7 C whole wheat 
flour and blend. Add dry yeast and blend. 
Add 6 or 7 C more whole wheat flour and 
knead on speed no. | for 10 minutes. 


STEP 3: Form into loaves (select process 
from page 4). Select bread rising method 
also. 


STEP 4: Bake at 400° for 15 minutes then 


350° for 30 minutes. This gives a crispier 
Crust. 
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HONEY WHEAT BREAD 


( 


400° & 350° 35 min. 





2 loaves 
(4%2” x 8%”) 


@ 1 Tbi dry yeast 

@1C warm water 

@ 4 C honey 

@iTbi salt 

@2Tbi shortening 
@1C hot milk 

@3C whole wheat flour 
@1or2C white flour 


STEP 1: Grind 2% C wheat in Magic Mill 
on fine. While it is grinding soften yeast in 1 
C warm water and set aside to work. 


STEP 2: Combine in Magic Mixer bowl 
honey, salt, shortening, hot milk and whole 
wheat flour and blend. Add yeast mixture 
and blend again. Add 1 to 2 C white flour and 
knead for 10 minutes. 


STEP 3: Form into loaves (select process 
from page 4) and let rise until doubled in 
bulk. 


STEP 4: Bake at 400° for 20 minutes. 
Lower temperature to 350° and bake for 15 
more minutes. 


This bread has an excellent crust! 





VEGETABLE BREAD 


i) @ 





45 min. 


3 loaves 


@ 8-9 C whole wheat flour 
@ 2 C warm water 

@ 2 Tbi dry yeast 

@ 2 C cooking oil 

@ 2 eggs 

@ 1 can canned milk 

@ 1 stalk celery 

@ 2 large carrots 

@ 1 C parsley 

m@ 1 inch wedge cabbage 
@ 3 Tbi honey 

@ 1 Thi salt 


STEP 1: Grind 6 C wheat in Magic Mill on 
fine. While it is grinding, pour the warm 
water and yeast into the Magic Mixer bowl to 
work. 


STEP 2: Put the cooking oil, eggs, canned 
milk, celery, carrots, parsley, cabbage, and 
honey in the blender bowl and liquidize 
thoroughly. Pour this liquid into the Magic 
Mixer bowl. Add flour and salt and let knead 
for 10 minutes. 


STEP 3: Form into 3 oiled bread pans. 
Select rising process from the beginning of 
the bread section. 


STEP 4: Bake 45 minutes at 350°. 





WHOLE WHEAT CINNAMON ROLLS 


wv 





3 dozen rolls 350° 45 min. 


@3C hot water 

M2 cubes or 1 C  margarine—at room 
temperature 

m@1C honey 

@6 eggs 

#11’ tsp salt 

m@ *4 C powdered milk 

M3 Tbi dry yeast 

m@8C whole wheat flour 


STEP 1: Grind5to6C wheat in the Magic 
Mill on fine. 


STEP 2: Pour the hot water into the Magic 
Mixer bowl and add the margarine. Let the 
margarine soften. Add the honey, eggs, and 
salt to the water. Combine the powdered 
milk with 2 C whole wheat flour and sift into 
the other ingredients. Knead thoroughly. 
Add the yeast and blend. Add the rest of the 
whole wheat flour and knead on speed | for 
10 minutes. 


STEP 3: Cover with a towel and let rise for 
2 hours. Divide dough into 2 sections and roll 
out on a lightly floured board. Brush with 
melted margarine, sprinkle with a generous 
amount of sugar and cinnamon. Roll up like 
a jelly roll and cut into 2” rolls. 


STEP 4: Place on a greased baking sheet 
and smash with palm of hand. Let rise until 
double. These rolls do not fall easily so let 
them rise to be very light. As long as 2 hours. 
Turn oven on to 350° and bake 20 minutes. 
Make 3 dozen rolls. 





Most of us are confident that we could 
move mountains if somebody would clear 
the foothills out of the way. 
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VARIATIONS: 

1. You may add nuts or raisins to the 
batter or sprinkle on the nuts or raisins 
with the sugar and cinnamon. The rolls 
do not fall easily so it does not hurt them 
to become very light before their time 
comes for the oven. 





2. CARAMEL TOPPING Combine 1 C 


whipping cream, 1 C brown sugar, and 1 
C nuts. Pour into 9” x 9” baking dish. Cut 
the cinnamon rolls into 1%” rolls and 
place 9 of them into the baking dish on 
top of the whipping cream mixture. Let 
them rise 15 minutes and put into a 350 
oven for about 45 minutes. Let them cool 
in the pan and then invert them. 
Delicious topped with caramel topping! 


PECAN CINNAMON ROLLS * 


4 


15 min. 





m@ 2 whole wheat bread recipe 
@ '2 C soft butter 

miC brown sugar 

mi-2C pecans 

@white frosting 


Make the bread dough according to 
directions given in your favorite recipe. Take 
half of the dough and roll into a large 
rectangle %4” thick. Spread with butter and 
brown sugar. Cover mixture heavily with 
pecans. Roll as a jelly roll and cut %” thick. 
Place on greased baking sheet and allow to 
rise until double in bulk (approximately one 
hour). When raised, bake in 350° oven for 15 
minutes. Ice and remove from pans while 
still warm. 


*Contributed by Coleene Neerings 





Breads 


CINNAMON SWIRL BREAD 


5 @ 








1 loaf 45 min. 
Ball ingredients from your favorite bread 
recipe 
@ sugar (raw or white) 
cinnamon 


m@ melted margarine 


STEP 1: Use your favorite whole wheat 
bread recipe. 


STEP 2: Roll loaf-size ball of dough into a 
rectangle just wide enough to fit in a loaf pan 
and about %” thick. Brush with melted 
margarine. Sprinkle generously with sugar 
and cinnamon. Roll up as for a jelly roll. 


STEP 3: Place in1 4%” x 8%” loaf pan 
with folded side down. Allow to rise % in 
bulk. 


STEP 4: Bake 45 minutes at 350°. Brush 
top with melted butter and sprinkle with 
powdered sugar. Excellent toasted. 


VARIATIONS: Add raisins and nuts to 
your favorite whole wheat recipe for 


bread. Increase sweetening content, if 
desired. 


MAPLE BARS 


Using your favorite whole wheat or white 
bread recipe, deep fry small, flat pieces of 
dough (about 2” x 4” x %”). Drain on paper 
towel and spread with Maple Frosting from 
page 123. Best Ever Doughnut Recipe makes 
great maple bars too! 





RAISIN BREAD 


§ © 


4 loaves 350° 50-55 min. 
(41%2” x 8%”) 
m5 C hot water 
m@ 24 C cooking oil 
m@1C honey 
@2Tbi salt 
™@1C ground raisins 
@ 2 C applesauce 
HB 4tsp cinnamon 
@2Tbi yeast 
@ 12-13 C whole wheat flour 





STEP 1: Grind 8 C wheat in Magic Mill on 
fine. 


STEP 2: Combine hot water, cooking oil, 
honey, salt, ground raisins, applesauce, 
cinnamon, yeast, and 6 C whole wheat flour 
in Magic Mixer bowl and blend. Add 6 to 7 C 
more whole wheat flour and knead on speed 
no. | for 10 minutes. 


STEP 3: Form into loaves (select process 
from page 4). Let rise (select process from 
page 4). 


STEP 4: Bake at 350° for 50 to 55 minutes. 


SCONES 


Using your favorite whole wheat or white 
bread recipe, deep fry small, flat pieces of 
dough. Serve with butter, honey, peanut 
butter, or jam. You may also split them 
through the center and insert a weiner spread 
with mustard. 


For age and want save while you may. 
—Ben Franklin 
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HEALTH BREAD 


i @ 


3 loaves 350° 45 min. 
(4%”" x 8%”) 

@ 1 can canned milk 

@1C water, warm 

M2 Tbi salt 

M@2Tbi molasses 

@1Tbi raw sugar 

M2eggs 

@2Tbi honey 

3 Tbl applesauce 

@ 12 C wheat germ 

H9C whole wheat flour 

M1 potato, cooked & mashed in its own 
water 

2 Tbi yeast 





STEP 1: Grind 7 C wheat in Magic Mill on 
fine. While this is grinding, cube, cook and 
mash 1 potato. 


STEP 2: Put milk, water, salt, molasses, 
sugar, eggs, honey, applesauce, wheat 
germ, and only 5 C of the whole wheat flour 
in the Magic Mixer bowl and blend. Add hot 
mashed potato and knead thoroughly. Add 
yeast and knead once more. Add the rest of 
the flour and knead 10 minutes. 


STEP 3: While it is kneading, oil 3 4%” x 
82” bread pans. Dip hands in water and 
pinch off a loaf size piece of dough and put 
in pans. Let rise double in bulk. 


STEP 4: Bake 45 minutes at 350°. Remove 
from pans and brush with butter. (You may 
also follow process no. 1.) 


1. to r. Cinnamon Rolls with Caramel Topping, 


Cinnamon Swirl Bread, Best Ever Doughnuts 


CARAWAY-RYE BREAD 


350° 
@3C warm water 


M@ 3 generous tsp honey 

@4Tbi caraway seeds 

@1Tbi salt 

@ '2 C powdered milk 

@3Tbi shortening 

@2Tbi dry yeast 

@ 7 or 8C rye and whole wheat flour 





oO | 


3 loaves 45 min. 





STEP 1: Grind 2 C rye and 5 C wheat in 
Magic Mill on fine. 


STEP 2: Combine water, honey, caraway 
seeds, salt, powdered milk, shortening, dry 
yeast, and 4 C rye and whole wheat flour in 
Magic Mixer bowl and blend. 


STEP 3: Add 3 or 4 more C rye and whole 
wheat flour and knead on speed no. | for 10 
minutes in mixer. 


STEP 4: Form into loaves (select process 
from page 4). 


STEP 5: Select rising and bread baking 
process at beginning of the bread selection 
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CHRISTMAS BRAID 


350, 


STEP 1: Preheat oven to 200°. Use the 
Magic Bread recipe or Whole Wheat Rolls 
recipe or one of your own choosing. After it 
has kneaded for 10 minutes, turn out on an 
oiled surface. Knead by hand just enough to 
allow you to handle the dough. Cut off 
enough dough to make 1% loaf of bread. 





OD 


30 min. or 
until done 


1 braid 


STEP 2: Follow step by step illustrations 
in rolling and braiding the dough. 


STEP 3: Turn off the oven and place braid 
in oven and let rise for 20 minutes. Let cool 
and decorate. Turn oven on to 350° and bake 
for 30 minutes or until done. 





FILLINGS FOR CHRISTMAS BRAID 


1. Soak dates in water for 10 minutes. 
Grind dates in Magic Mixer Meat Mincer. Add 
enough applesauce to make a thick filling. 
Nuts may also be added. 


2. Soak1 Ib raisins in water for 10 minutes. 
Squeeze out excess water and put through 
Magic Mixer Mincer. (This is a fun project for 
the children.) Add applesauce to make a 
thick filling. 


3. Fresh apple slices, cinnamon and sugar 
sprinkled generously over the top and dotted 
with butter are also delicious. 





PROCESS FOR MAKING THE CHRISTMAS 


1. Roll out on an 
oiled surface a rec- 
tangular piece of 
dough 8” wide and 
12” long and about 
V2" thick. 


2. Put the filling 
down the center of 
the rectangle as 
shown. (The filling 
can be cherry, raisin, 
or any variety you 
prefer.) 


3. Slice just % of 
the way through 
the dough so that 
the knife nearly 
touches the filling 


inthe center. Then & 


slice on the oppo- 
site side making 
sure that the cut is 
exactly even with 
the cuts made on 
the first side. 


4. Begin the braid- 
ing process by 
pulling over or 
nearly completely 
over the filling on 
a diagonal. Then 
pull the strip ex- 
actly opposite over 
the top of the fill- 
ing being sure that 
the end of the first 
strip is completely 
covered by the se- 
cond one. 


5. Alternate going 
back and _ forth 
with this braiding 
process being 
careful that the 
ends of the dough 
are covered by 
each following 
strip so that the 
ends do not stick 
out. If the ends are 
allowed to stick 
out, they will 
come straight up 
in the air and will 
make the braid ug- 


ly. Notice how the — 


braid looks as you 
finish this proc- 
ess. 

















6. When you get 
to the final 2 
strips, fold them 
together over the Fy 
two ends so that @ 
the juice from the 
filling does not 
leak out. 


7. Pick it up gent- amas 
ly and place on a > gh 
greased cookie 
sheet. Allow to =& 
rise there. — 


8. After baking de- (yess. sen 
corate aS your im- items een 
agination dictates. 5 





TIP: 

Any of your favorite breads can be 
braided for a decorative addition when 
entertaining. To braid bread, pinch off 
enough dough for about 112 loaves. Di- 
vide into thirds. Roll into ropes of about 
1” thickness each. Pinch 3 tops together 
and braid loosely. Gently place on 
greased baking sheet. Brush with beaten 
egg and sprinkle with poppy seeds or 
sesame seeds. Let rise until doubled. 
Bake at 350° for 30 minutes. 


Raisin Bread is a good bread for this 
project. 


BARBECUE BREAD STICKS 


) OC 


36 breadsticks 400° 12to15 min. 


@ 34 C whole wheat flour 
@ 1 pkg dry yeast 

@ 2 Tbi powdered milk 
Mitsp salt 

@ '% tsp garlic powder 

#@ 1 level Tb! honey 

@ °C hot water 

lM \ C barbecue sauce 
M1 Tbi onion soup mix 
1 egg 

@ white flour 

STEP 1: Grind % C wheat in Magic Mill on 
fine. 


Breads 


STEP 2: Combine in Magic Mixer bowl and 
blend with whips; flour, dry yeast, powdered 
milk, salt and garlic powder. Add honey, hot 


water, barbecue sauce, onion soup mix, and 
egg and use whips for 3 to 4 minutes. 





STEP 3: Spread % to 1 C white flour on 
smooth surface. Pour bread mixture on top 
of the flour and knead until it becomes a 
soft, pliable dough. Put it in a greased bowl 
and brush with oil. Cover with kitchen towel 
and let age for 2 to 3 hours. 


STEP 4: Pour out on a floured board and 
knead for 2 to 3 minutes. Cut in %4’s and then 
cut each of those in 14’s. Roll out to a pencil 
size by rolling under palms of hands. Place 
1% to 2 inches apart on a greased cookie 
sheet. Let rise for 45 minutes. 


STEP 5: Let bake at 400° for 12 to 15 
minutes. Turn off the oven and let the sticks 
dry in the oven for 5 to 10 minutes. Turn out 
on arack to cool. 


These are great plain or dipped in sour 
cream and onion soup mix combination. 
Use the rest of the onion soup mix and 1/2 
pt sour cream for this. 


TIP: To give these sticks a hard crust, 
brush with 1 egg white beaten with a 
tablespoon of water. 


Sprinkle with sesame seeds. 
TIP: The flour content may be all white or 


up to %4 C whole wheat flour and the rest 
white flour. 


VARIATION: 

1. To make a garlic breadstick, leave 
out the barbeque sauce and increase 
garlic powder to 1 teaspoon. 


2. To makea plain breadstick, leave out 
barbeque sauce, onion soup mix, and 
garlic powder. 
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FRENCH ONION BREAD 


i @ 


1 Ige loaf or Jf 45 min. 
2 small loaves 


M1 pkg onion soup mix 
@2'2C water 

4 Tbi parmesan cheese 
@ 2 Tbi cooking oil 
@2Tbi honey 

H@itsp salt 

@2Tbi yeast 

6 C whole wheat flour 


STEP 1: Grind 5 C wheat in Magic Mill on 
fine. 


STEP 2: Combine soup and 2% C water 
and simmer for 5 minutes. While it is 
simmering, put the cheese, cooking oil, 
honey and salt in Magic Mixer bowl. Pour in 
hot soup mixture and 4 C whole wheat flour. 





|. to r. Cheese Crackers, Little Britches, French Onion Bread, Raisin Bread 


iis 


Knead thoroughly. Add yeast and knead into 
batter. Add rest of whole wheat flour and 
knead 10 minutes. 


STEP 3: Roll out on a floured board about 
Yo” thick. Make the shape of the dough as 
square as possible. Roll up diagonally, 
tapering the ends. Place diagonally on 
baking sheet and spread with cornmeal or 
sesame seeds. Slash top diagonally. Let rise 
¥Y3 in bulk. 


STEP 4: Bake at 375° for 45 minutes. 
Brush with butter. This makes one large 
French bread or 2 small ones. You may brush 
with egg white mixed with a little water and 
sprinkle with sesame seeds prior to baking. 


Ordinary people think how to spend time, 
a wise man how to use it! 
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LIGHT WHITE BREAD 





@ 


40 min. 


__—7 or 8 loaves 425° & 350° 


M 4%" x 8%”) 


———g 4 Tbl sugar 


} —= 


/ —._ §4TbI yeast 


m@4C warm water 


5 —H4C scalded milk 


Oo 


Lb 
[FZ 
G 


m2s C cooking oil 
M3 Tbi salt 
@18C white flour 


STEP1: Combine sugar, yeast and water and 
let brew. 


STEP 2: Combine in Magic Mixer bowl 
scalded milk, cooking oil, salt, and 8 C flour 
and blend thoroughly. Add yeast mixture and 
8 to 10 C more flour. Let knead 5 to 7 
minutes. 


STEP 3: Form dough into 8 greased loaf 
pans and allow to rise almost double in bulk. 


STEP 4: Bake at 425° for 10 minutes and 
then at 350° for 30 minutes. 





FRENCH BREAD 


{ @ 


2 small loaves or 450° & 350° 45 min. 


1 large loaf 
@ 412 C hot water 
@ 3 C cooking oil 
@ 2 C honey or raw sugar or molasses 
@ 1Tbi salt 


@2Tbi dry yeast 
8-10 C whole wheat flour 


STEP 1: Grind 7 C wheat in Magic Mill on 
fine. 


STEP 2: Combine hot water, cooking oil, 
honey, salt, and 4 C whole wheat flour in 
Magic Mixer bowl and blend thoroughly. Add 
yeast and 4 to 5 more C flour and knead on 
speed | for 10 minutes. 


STEP 3: Leave dough in Magic Mixer bowl 
and cover with a kitchen towel. Let rest 15 
minutes. Then knead for just a few seconds. 
Let rest again for 15 minutes. Knead again 
for a few seconds and let rest for 15 more 
minutes. This does not allow the dough to 
rise. (I call this pestering.) This changes the 
flavor and texture of the bread. 


STEP 4: Pour dough out onto a floured 
board and knead until smooth. Divide into 2 
loaves or 1 large loaf. Roll into a rectangle, 
Y” thick. Roll up diagonally into a very tight 
roll tapering the ends. 


STEP 5: Place dough on a baking sheet that 
has been sprinkled with cornmeal or sesame 
seeds. Brush loaf with water or beaten egg 
and sprinkle sesame seeds on top. (This 
gives a nice crust to it.) Slash diagonally. Let 
rise until doubled in size. 


STEP 6: Bake at 450° for 10 minutes, then 
turn oven to 350° for 35 minutes. 

Slice and brush with garlic butter. (Butter 
with garlic powder in it.) 
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SOURDOUGH STARTER 


2C warm water 

2C whole wheat flour 
1 Tbli dry yeast 

2tsp honey 





Grind wheat and combine ingredients and 
mix together until well blended. Let stand, 
covered with a cheesecloth for 5 to 10 days, 
stirring occasionally. Then refrigerate. 

To use: stir and pour off as much as the 
recipe requires. Replenish remaining starter 
by adding equal parts whole wheat flour and 
water. Stir and let stand a few hours until it 
bubbles again before covering and refriger- 
ating. Starter should be used and replen- 
ished every two weeks. 


SOURDOUGH BREAD 





2 small 400° 
round loaves 


35-40 min. 


2C warm water 

1 Tbli dry yeast 

1C starter 

1 large tsp honey 

1% tsp salt 

Y2 tsp soda 

7 C whole wheat flour 


STEP1: Grind 5 C wheat in Magic Mill on 
fine. While wheat is grinding, pour warm 
water and yeast in Magic Mixer bowl and let 
it soften there. 

STEP 2: Blend in starter and honey. Add 
salt, soda and whole wheat flour. Knead on 
speed | for 10 minutes. Allow to rise double 
in bulk. 

STEP 3: Divide dough in half and shape into 
2 small round loaves. Place on a lightly 
greased baking sheet. With a sharp knife, 
slash an X across the top of the loaves. Let 
rise about 15 minutes. 

STEP 4: Bake in a 400° oven for 35 to 40 
minutes. Brush with butter. 


You may sprinkle cornmeal or sesame seeds 
on the baking sheet before you place the 
dough on it. 





SOURDOUGH BISCUITS 


( 


2 dozen 400° 


2C whole wheat flour 
Y% tsp soda 

2tsp baking powder 
Y2 tsp salt 

% C shortening 

1C starter 

2tsp honey 

23 C milk 





20-25 min. 


STEP1: Remove starter from refrigerator 
the night before you want to use it. If there is 
not sufficient starter for biscuits, add 1 C 
whole wheat flour, 1 C water and 1 TbI honey 
and % tsp salt and let sit in a warm place 
overnight. Grind 1%4 C wheat in Magic Mill 
on fine. 

STEP 2: Combine whole wheat flour, soda, 
baking powder and salt and shortening and 
mix well using whips. Add starter, honey and 
milk all at once and stir only until blended. 
STEP 3: Turn out on a floured board and 
knead gently. Pat to %2” thick, cut, and place 
on well-greased pan. Turn each biscuit so 
top will be crusty. 

STEP 4: Bake 20 minutes at 400°. Makes 
about 24 biscuits. 


VARIATION: These biscuits are wonder- 
fully light. Try rolling them about 3” 
thick, place a piece of cheese on top and 


put another biscuit on top of the cheese 
pressing edges together to seal. Bake for 
20 to 25 minutes. 











‘ 





GERMAN STOLLEN 


( 


1 large stollen 375° 





@1C hot water 

@ 3; C sugar 

M2 eggs 

Hitsp salt 

@ 3 C cooking oil 

@1'%2 C whole wheat flour 
3 Tbil powdered milk 
H@1tsp cinnamon 

M2Tbi dry yeast 

@1to1%C white flour 

@1C raisins 

14, C candied fruit cake mix 
@‘% C sliced almonds 

1 C maraschino cherries, chopped 


FROSTING: 

m@2C powdered sugar 

@ 1 Tbi margarine 

@ enough maraschino cherry juice to make it 
of spreading consistency 


STEP 1: Grind 1% C wheat in Magic Mill on 
fine. 


STEP 2: Combine hot water, sugar, eggs, 
salt, and cooking oil in Magic Mixer bowl. 
Agitate once or twice. Add 1 C whole wheat 
flour mixed with powdered milk and 
cinnamon. Blend. Add the yeast and blend 
again. Add the other %2 C whole wheat flour 
plus enough of the white flour to make a 
good stiff batter. Add raisins, fruit cake mix, 
almonds, and maraschino cherries. Knead 
on Speed | for 5 to 7 minutes. 


STEP 3: Remove to large greased bowl. Oil 
the top of the dough and cover with a kitchen 
towel. Let rise for 1 hour. Spread the rest of 
the white flour on asmooth surface. Pour the 
dough onto the flour and knead until soft and 
pliable. Press out into circular shape about 
¥Yz inch thick with hands. Spread melted 
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margarine over Y%2 of the dough. Sprinkle 
with sugar and cinnamon. Fold over in half. 
Press down edges to seal. Place on a 
greased baking sheet and shape into 
crescent. Let rise until doubled in bulk. 


STEP 4: Bake at 375° for 30 minutes or until 
done. 


STEP 5: Combine frosting ingredients. 
Frost Stollen. Decorate with cherries, nuts, 
and cake decorations. 


Swallowing angry words is much easier 
than having to eat them. 
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ORANGE BREAD 


4 loaves 


m@ 1 orange 
@ 1 C water 
@ hot water 
m@ 1 C powdered milk 

m@ 2 eggs 

@ 2 Thi salt 

m@ 2 Tbi dry yeast 

@ 11-12 C whole wheat flour 
1 


STEP 1: Grind 8 C wheat in Magic Mill on fine. 
While it is grinding, cut 1 orange in half and re- 
move seeds. Put in Magic Mixer blender bowl with 
1 cup water and 1 C honey and blend thoroughly. 
(Do not peel orange). Finish filling blender bowl 
with hot water to the 1 liter mark. Pour into the 
Magic Mixer bowl. 


STEP 2: Combine powdered milk with 1 C 
whole wheat flour before adding to moist 
ingredients. Add eggs, powdered milk, salt, 
dry yeast, and 7 C whole wheat flour and 
blend thoroughly. Add 4 to 5 more C whole 
wheat flour and knead for 10 minutes. 





~ 


|. to r. Vegetable Bread, Breadsticks, Boston Brown Bread, Light White Bread 








STEP 3: Form into 4 well greased loaf pans. 
Let rise until doubled in bulk. 


STEP 4: Bake at 350° for 45 minutes. This 
recipe makes wonderful light rolls. You may 
desire to make some of the dough into rolls 
and the rest into loaves. 


ORANGE BREAD GLAZE 


@ 1C powdered sugar 
@ juice from 1 orange 


Make a glaze of powdered sugar and the juice 
from one orange. While the bread (or rolls) 
are piping hot, pour the glaze over them. This 
is an outstanding bread. 


TIP: Grease the pans with a_ hard 
shortening for best results. 
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BOSTON BROWN BREAD 


3(#2 size cans) NO OVEN 
NEEDED 
m@2C whole wheat flour 
m@1C yellow corn meal 
B12 tsp baking powder 
Mitsp salt 
@ *4 tsp baking soda 
@2C _ sour milk (you may sour sweet milk 
with 1 Tbl vinegar) 
m@ °4 C molasses 
@1C raisins 


STEP 1: Grind 1% C wheat in Magic Mill on 
fine. While this is grinding, thoroughly 
grease bottoms and sides of three #2 size 
cans. Cut aluminum foil or waxed paper into 
6” squares to cover tops and to hang about 
114” over sides of cans. Set out large kettle 
or steamer and tight fitting lid. Put trivet or 
rack in kettle. 


STEP 2: Put all the dry ingredients in the 
Magic Mixer bowl and mix. Combine sour 
milk and molasses. Add milk and molasses. 
Add milk and molasses mixture all at once 
to dry ingredients. Add raisins and blend on 
LOW only enough to moisten all the dry 
ingredients. 


STEP 3: Pour an equal amount of batter into 
each can until they are two-thirds full. Cover 
cans tightly by tying foil or waxed paper with 
a string. Place cans on rack. Pour boiling- 
water into kettle until it is /% the height of the 
cans. Cover kettle and bring to a boil. 


STEP 4: To steam, reduce heat but keep 
water boiling. Add more boiling water occa- 
sionally to keep the water level at half the 
height of the cans. Steam 3 hours. Remove 
cans and take off foil. Run spatula down and 
around sides of the can to loosen bread. 
Place on cooling rack to cool. 
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This 1s wonderful with Boston Baked 
Beans or Boston Baked Wheat. 








RICE BREAD 
1 loaf 350° in. 
@ 2 eggs, separated 
@1C milk 
@ 2 Tbi cooking oil 
M3 Tbi honey 


@2C rice flour 
M2tsp baking powder 
@ ‘2 tsp salt 


STEP 1: Grind scant 2 C rice in Magic Mill 
on fine. While it is grinding, separate eggs, 
putting yolks in Magic Mixer bowl. Whip 
whites until stiff. 


STEP 2: Pour milk, cooking oil, honey, in 
Magic Mixer bowl and blend. Combine rice 
flour, baking powder and salt in sifter and 
sift into Magic Mixer bowl. Blend until 
smooth. Fold in beaten egg whites by just 
touching speed | several times until they are 
just mixed in. 


STEP 3: Pour into a well greased bread pan. 
This bread is beautiful baked in a #2% can, 
greased with shortening, not cooking oil. 


STEP 4: Bake in 350° oven for 45 minutes. 





Marriage is just like the welfare plan— 
what the future has in store for you 
depends in large measure on what you 
place in store for the future. 
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CORNBREAD 


6 O 


9” x 9” baking dish 425° 20 min. 


@1C whole wheat flour 
M2 tsp salt 

M4tsp baking powder 
@1C cornmeal 

@1Tbi sugar 

@1C milk 

@3 Tbi cooking oil 
M1egg 


STEP 1: Grind a scant C of wheat in Magic 
Mill on fine. 

STEP 2: Combine flour, salt, baking pow- 
der, cornmeal, and sugar in Magic Mixer 
bowl and blend together. Combine milk, 
cooking oil, and egg in Magic Mixer blender 
and liquidize. Pour into dry ingredients and 
blend with whips only until dry ingredients 
are all moist. 

STEP 3: Pour into well greased 9” x 9” 
baking dish and bake for 20 minutes at 425°. 


CORNMEAL TORTILLAS 


24 tacos Oven Not Needed 


22 C whole wheat flour 
@1'2C cornmeal 

@1'% tsp salt 

@ 2 C shortening 

@2C hot water 


STEP 1: Use dried corn or popcorn and 
grind 1% CGC corn and 2% C wheat in Magic 
Mill on fine. 

STEP 2: Combine dry ingredients in Magic 
Mixer bowl. Add shortening and hot water 
and knead on speed | for 5 minutes. Allow to 
stand for 30 minutes. 


STEP 3: Shape into 24 balls. Roll out on 
floured surface very thin to form a 6 inch 
circle. 

STEP 4: Fry on a hot greased griddle until 
lightly browned. Fold for tacos. 





WHOLE WHEAT TORTILLAS 


18 tacos Oven Not Needed 


@4C whole wheat flour 
@1C warm water 

@'4 tsp baking powder 
1 Tbi salt 

@ ‘4 C cooking oil 


STEP 1: Grind 32 C wheat in Magic Mill on 
fine. 

STEP 2: Combine all ingredients in Magic 
Mixer bowl and knead for 5 minutes. You 
may find you need just a bit more water, but 
the dough should be very stiff. Let stand for 
10 minutes. 

STEP 3: Shape into 18 balls and let stand 10 
more minutes. Roll very thin on cutting 
board to form a 6 inch circle. This recipe 
should be dry enough that the ball is a bit 
dry. 

STEP 4: Bake on a lightly greased griddle. 
This recipe is a little chewier than the corn- 
meal tortillas, but still very good. 


INDIAN FRIED BREAD 


12 to 15 circles 


@2C whole wheat flour 
HMitsp salt 

@ 1Tbl baking powder 
1% C dry milk 

@41C warm water 

@2C cooking oil 


STEP 1: Grind 1% C wheat in Magic Mill on 
fine. 

STEP 2: Combine flour, salt, baking pow- 
der, dry milk and warm water. Stir only until 


blended. 
STEP 3: Separate into 2” balls. Roll out into 


a circle 1%” thick. Cut in half and split as 
though cutting center in thirds. 
STEP 4: Fry in2C cooking oil until crisp. 


Serve with butter, peanut butter, honey, 
jam, or top with hamburger, cheese, 
tomatoes, onions. 


CHEESE CRACKERS 


§ OG 


5 dozen 375° 15 min. 


4% C milk 

@1Tbi cider vinegar 

114 C whole wheat flour 

M14 tsp soda 

12 C wheat germ 

‘2 C margarine 

@ ‘2 C sharp cheddar cheese, grated 


STEP 1: Grind 1 C wheat in Magic Mill on 
fine. Combine milk and vinegar and set 
aside. 

STEP 2: Combine the rest of the ingredients 
in Magic Mixer bowl and knead until it 
resembles coarse meal. Add milk mixture 
and mix only enough to combine. 

STEP 3: Turn out on a floured board and 
knead briefly. Roll out %” thick, and cut in 
2” x 1” pieces. Place on cookie sheet and 
prick with a fork. 
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STEP 4: Bake at 375° for 15 minutes. Makes 
5 dozen crackers. 








Cheese crackers 


6 


CHEESE STICKS 


5 dozen 375° 100r15 min. 


m@ 1'2 C whole wheat flour 

@ % tsp salt 

m@ °*4 tsp sugar 

m@ % tsp ginger 

m@ *%4 tsp dry mustard 

m 2 C shortening 

m@ 1% C sharp cheddar cheese, grated 
@ 2-4 Tbi water beaten with 1 egg yolk 
m sesame seeds 


STEP 1: Grind 1 C wheat in Magic Mill on 


fine. 
STEP 2: Put dry ingredients, shortening and 


grated cheese in Magic Mixer bowl. Use 
whips and blend thoroughly. Add water and 
egg yolk and blend just a second. 

STEP 3: Roll into a ball and place on a 
lightly floured board. Knead about 10 
minutes. Roll out %4” thick. Cut into %2” x 2” 
strips and place on ungreased baking sheet. 
Sprinkle on sesame seeds, if desired. 

STEP 4: Bake for 10 minutes at 375°. This 
recipe is also very good if you pinch off small 
pieces of dough and roll between your palms 
until it is the size of your little finger. Roll in 
sesame seeds and bake about 15 minutes. 
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WHEAT QUICK RECIPE 


M4C whole wheat flour 

™4C white flour (or make it 100% whole 
wheat flour) 

@'3 C baking powder 

M4tsp salt 

@ ‘2 C sugar 

™@2C shortening 

14 C dry milk 


Grind the number of C of wheat you decide to 
use in the Magic Mill on fine. Put all the 
ingredients in the Magic Mixer bowl. Knead 
until well blended. Store in a gallon 
container in refrigerator. 


BISCUITS 


m@*3C milk 
M@2C Wheat Quick 


Stir with a fork into a soft dough. Roll out on 
floured board. Knead gently and roll 1” thick. 
Cut with biscuit cutter and place on a well 
greased baking sheet. Dip top of biscuit in 
oil and turn right side-up. Bake at 400° for 10 
to 15 minutes. Makes 12 biscuits. 





PIZZA 





1 pizza 400° 20-25 min. 
Prepare biscuit recipe. Grease pizza pan. Dip 
fingers in dry wheatquick and form dough 
around pizza pan. Pour 1 8 oz. can tomato 
sauce on top and spread. Sprinkle with 
cooked, drained sausage, pepperoni, salami, 
cheese, mushrooms, olives, green peppers, 
onions, or your own choice. Sprinkle with 
grated Swiss cheese generously. Bake at 
400° for 20 to 25 minutes. 








PANCAKES 


m@ 2 C Wheat Quick 
m1egg 
mw 1'2-2 C water 


Put all ingredients in Magic Mixer bowl and 
blend. Bake on heated griddle. Makes about 
16 4” pancakes. 


WAFFLES 


@ 2 C Wheat Quick 
m1 egg 

@ 112-2 C water 

@ 2 Tbi salad oil 


Put all ingredients in Magic Mixer bowl and 
blend. Bake on hot waffle iron. Makes 2 large 
waffles. 





WHOLE WHEAT GRIDDLE CAKES 


14 to 16 griddle cakes 


@ 4 eggs, separated 
M4C milk 

@ 3 C cooking oil 

m3 C whole wheat flour 
@4'% tsp baking powder 
Hitsp salt 






STEP 1: Grind 3 C wheat in Magic Mill on 
fine. 

STEP 2: Pour egg yolks, milk, and cooking 
oil in Magic Mixer bowl and blend. Combine 
dry ingredients in sifter and sift into the 
liquid mixture. Beat egg whites until they 
will stand in peaks and fold in gently by just 
touching speed I, 2 or 3 times. 

STEP 3: Bake on heated griddle. Makes 14 
to 16 griddle cakes. 
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QUICK SOURDOUGH STARTER 


@2C warm water 
M2tsp honey 

@1Tbi dry yeast 

m@2C whole wheat flour 


Combine ingredients in a large bowl, and mix 
together until well blended. Let stand in a 
warm place overnight. In the morning add the 
ingredients below. 


SOURDOUGH PANCAKES 


6-8 servings 
™2C whole wheat flour 
@1C milk 
2 Tbi honey 
™@ 1‘ C sourdough Starter (above or pg. 19) 
@ 1% C cooking oil 
@ 2 eggs, beaten 
H3tsp baking powder 
Hitsp salt 
Mitsp soda 


STEP 1: Grind 2 C wheat in Magic Mill on 


fine. 

STEP 2: Combine flour, milk, honey and 
sourdough starter and let stand overnight.. 
Add remaining ingredients and stir until 


smooth. 
STEP 3: Bakeon alightly greased griddle. 


QUICK SOURDOUGH PANCAKES 
OR WAFFLES 


6-8 servings = =o 


@2C whole wheat flour 
@1C water 

Hitsp soda 

@2Tbi honey 

Hitsp salt 

@ 1% C cooking oil 


STEP 1: Grind 2 C wheat in Magic Mill on 
fine. 


STEP 2: Combine above ingredients in 
bowl. Add Quick Sourdough Starter (above). 
Stir until well blended. Slightly more liquid 


may be needed to use this batter as a waffle 4 
batter. 





TIP: Use as much of the batter as you 
need for pancakes and store the rest in 
the refrigerator in a tightly closed 
container. When you want pancakes 
again, set the starter out to warm over- 
night and add the proportional ingred- 
ients used in the pancake recipe again. 
This recipe will need to be used within a 
2 week period and replenished to keep it 
alive and of a good flavor. 


BUCKWHEAT PANCAKES 


16 pancakes 


mw’ tsp salt 

m2tsp honey 

m@ 412 C warm water 

@ i Tbi dry yeast 

@ 22 C buckwheat groats 
m@2C whole wheat flour 
m2 Tbi honey 

@ %4 tsp soda 

@1Tbi oil 

m™2C whole wheat flour 


STEP 1: Grind buckwheat groats and wheat 
in Magic Mill on fine. 

STEP 2: Combine salt, 2 tsp honey, water, 
and dry yeast in a large bowl. Add 4% C of 
the buckwheat-wheat combination. Blend 
thoroughly. Let stand overnight. 

STEP 3: In the morning add 2 TbI honey, %4 
tsp soda, and 1 Tbl oil. Bake on lightly 
greased griddle. Leftover batter is starter for 
next batch. If there is any buckwheat-wheat 
flour left in the Magic Mill, put it in the batter 
with an equal amount of water. Store in the 
refrigerator. When batter is used again, bring 
it out of the refrigerator and add 1 C warm 
water and 1 C whole wheat flour. Let stand 
overnight. Add %2 tsp salt, 2 Tbl honey, % 
tsp sodaand 1 Tbl oil in the morning. 
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DESSERT WAFFLES 


6-8 waffles 
M3 eggs, separated 
@1C milk 
@ 2 C cooking oil 
@1C whole wheat flour 
@ 2 tsp salt 
M@2tsp baking powder 


STEP 1: Grind 1 C wheat in Magic Mill on 
fine. While it is grinding, separate yolks from 
whites and put yolks in Magic Mixer blender 
and whites in Magic Mixer bowl. 


STEP 2: Combine yolks, milk and cooking 
oil in Magic Mixer blender bowl. Blend. Whip 
whites. Combine flour, salt, and baking 
powder in sifter. Pour egg yolk mixture into a 
large bowl. Sift in dry ingredients and mix 
well. Fold in beaten egg whites. 


STEP 3: Bake in hot waffle iron. 


VARIATIONS: 

1. Peanut butter waffles—Add % C 
peanut butter to yolk mixture in blender 
bowl before blending. 

2. Cheese waffles—Add 2 C shredded 
cheese to egg yolk mixture before 
blending. 

3. Orange waffles—Substitute %4 C 
Orange juice concentrated for % C milk, 
or grate 1 Tbl orange rind into batter. 


TOPPINGS FOR WAFFLES 

1. Honey butter—1 C butter or 1 cube 
butter and 1 cube margarine and 112 C 
honey. Blend in Magic Mixer blender 
bowl. Fora more liquid topping add ¥%2 C 
more of honey. 

2. Whipped butter—Whip 1% C butter in 
Magic Mixer blender bowl until it is 
fluffy. 





3. Orange butter—Grate 2 tsp orange 
peel into whipped butter. Add 1 tsp 
honey. 

4. Make your favorite pudding. Serve it 
on top of a waffle with a dollop of 
whipped cream as your final waffle of the 
meal. This is delicious. 


BUTTERMILK WAFFLES 


10-12 waffles 
(4” x 4”) 


3 eggs, separated 

@ '2 C cooking oil 
@2C buttermilk 

@2C whole wheat flour 
@1Tbi sugar 

M@2tsp baking powder 
@itsp baking soda 
H@itsp salt 


STEP 1: Grind 2 C wheat in Magic Mill on 
fine. 


STEP 2: Pour the egg yolks, oil and 
buttermilk into the Magic Mixer bowl and 
blend. Combine dry ingredients and sift into 
the liquid mixture. Mix only until the batter is 
smooth. Beat the egg whites until they will 
stand in peaks and fold in gently by just 
touching LOW speed 2 or 3 times. 


STEP 3: Bake in hot waffle iron. Makes 
10-12 4” x 4” waffles. 
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PUMPKIN BREAD 


M114 C sugar 1 loaf 
@ '2 C shortening 
M2 eggs 


Hitsp vanilla 350° 45 min. 


@1C pumpkin 

M34 C milk 

134 C whole wheat flour 
@ 14 C cornstarch 

@ ‘2 tsp salt 

Hitsp cinnamon 

M ‘2 tsp nutmeg 

‘2 tsp ginger 

H3tsp baking powder 
@'2C nuts 


STEP 1: Grind 114 C wheat in Magic Mill on 
fine. 


STEP 2: Put sugar, shortening, eggs, and 
vanilla in Magic Mixer bowl and _ blend. 
Combine pumpkin and milk. Sift dry ingred- 
ients together and add to sugar mixture 
alternately with pumpkin mixture. Add % C 
nuts. 


STEP 3: Bake in greased and lightly floured 
bread pan for 45 minutes at 350°. 
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BANANA BREAD 


i @ 


2 loaves 350° & 300° 45 min. 
(4%2” x 8%”) 
@ 5 ripe bananas 
M3 eggs 
Hitsp vanilla 
@ °C margarine 
M1%2C sugar 
M2tsp baking soda 
@3C whole wheat flour 


STEP 1: Grind 2% C wheat in Magic Mill on 
fine. 


STEP 2: Put bananas, eggs, vanilla, and 
margarine in the blender bowl and liquidize 
thoroughly. Pour this mixture into the Magic 
Mixer bowl. 


STEP 3: Add remaining dry ingredients and 
blend thoroughly. 


STEP 4: Bake in 2 (4%” x 8%”) greased 
bread pans at 350° for 20 minutes and at 300° 
for 25 minutes. 





Banana Bread 
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ZUCCHINI BREAD 


i © 


2 loaves 350° 60 min. 


M2C sugar 

3 C whole wheat flour 

Mitsp salt 

H1tsp cinnamon 

H@itsp soda 

4 tsp baking powder 

M2 eggs 

@1C cooking oil (this must be oil or melted 
shortening) 

@ 2tsp vanilla 

M2C_ shredded raw zucchini, unpeeled— 
shred on no. 19 Magic Mixer shredder 
before you begin mixing 

g nuts and raisins optional 


STEP 1: Grind 2% C wheat in Magic Mill on 
fine. 


STEP 2: Use the kneading arm and combine 
in the Magic Mixer bowl, sugar, whole wheat 
flour, salt, cinnamon, soda, and baking 
powder. Stop the mixer and add eggs, 
cooking oil, vanilla, Zucchini and knead well. 
Add nuts and raisins and blend again. 


STEP 3: Pour into 2 greased and lightly 
floured 42” x 82” loaf pans. 


STEP 4: Bake for 60 minutes at 350°. 


ORANGE NUT LOAF 


i @ 


1 loaf 325° 60 min. 


@ 1 C sugar 

@ 2 C margarine 

@ 1 orange rind, grated 

M2 eggs 

@ 2 C whole wheat flour 
HMitsp soda 

M@i1tsp baking powder 

@1C sour milk 

@1C raisins 

m@1C chopped nuts 


STEP 1: Grind 1% C wheat in Magic Mill on 
fine. 


STEP 2: Combine sugar, margarine, orange 
rind and eggs in Magic Mixer bowl and 
blend. Combine whole wheat flour, soda, 
and baking powder in separate bowl. Add 
sour milk to ingredients in the Magic Mixer 
bowl. Add dry ingredients and raisins and 
nuts. Blend thoroughly. 


STEP 3: Pour into greased and lightly 
floured bread pan and bake at 325° for 1 
hour. 




















WHOLE WHEAT DOUGHNUTS 


2 dozen Oven Not Needed 


@4Tbi dry yeast 

@2C whole wheat flour 
@ 2 C white flour 
Mitsp salt 

@%C milk 

@ 1% C margarine 

@ 2 C water 

M2 eggs 

M5 Tbi honey 


STEP 1: Grind 2 C wheat in Magic Mill on 
fine. 


STEP 2: Combine yeast, 1 C whole wheat 
flour, white flour and salt in Magic Mixer 
bowl. Warm the milk, margarine, and water 
until it is about 130°. Add to the dry 
ingredients and blend thoroughly. Add the 
eggs, honey, and rest of the whole wheat 
flour. Let knead for 5 to 7 minutes. 


STEP 3: Turn out on a floured board and 
knead until smooth. Roll out to about 1%” 
thickness. Cut with a doughnut cutter and 
allow to rise. 


STEP 4: Carefully place in deep hot oil 
(375°) for 2 to 3 minutes until done. Turn 
after just 1 minute. 


Drain on paper towel and dip in a cinnamon- 
Sugar mixture or dip in glaze. Makes 2 dozen. 


GLAZE: Sift 1 package of powdered sugar. 
Add ¥3 C milk and 1 tsp vanilla extract. 


\ Zz 


A dietgs a system with which you control 
your appetite until you are hungry. 
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MOLASSES DOUGHNUTS 


g 


18 doughnuts Oven Not Needed 





@1C whole wheat flour 
@ °4 C white flour 
M@2tsp baking powder 
@ ‘2 tsp baking soda 
Mitsp salt 

Hitsp ginger 

M2tsp cinnamon 
‘2 tsp cloves 
Miegg 

@°4 C molasses 

@ 24 C milk 

@ 14 C vegetable oil 


STEP 1: Grind 2 C wheat in Magic Mill on 
fine. 


STEP 2: Combine whole wheat flour, white 
flour, baking powder, baking soda, salt, 
ginger, cinnamon, cloves in Magic Mixer 
bowl and mix thoroughly. Combine egg, 
molasses, milk, and vegetable oil in another 
bowl and add all at once to the dry 
ingredients. Blend. 


STEP 3: Turn out on a floured board and 
knead just until it will not stick to your 
fingers. Roll out %” thick. Cut with a 
doughnut cutter and carefully drop in hot 
cooking oil (375°). Drain on paper towel. Dip 
in cinnamon-sugar mixture or in_ sifted 
powdered sugar. Makes 18 doughnuts. 


CINNAMON-SUGAR MIXTURE 


@ 1 C sugar 
@ 4 tsp cinnamon 


Mix together. 
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|. tor. Cinnamon Rolls with Caramel Topping Cinnamon Swirl Bread, Best Ever Doughnuts 


BEST EVER DOUGHNUTS 


2 dozen Oven Not Needed 


@1 qt milk, scalded and slightly cooled 
@10Tbi sugar 

@8Tbi Mazola 

M@1Tbi salt 

@ '2 tsp nutmeg 

m@ 7 Tbi dry yeast 

m@4C white flour 

m@ 4C whole wheat flour 


STEP 1: Grind 31 C wheat in Magic Mill on 
fine. 


STEP 2: Pour milk in the Magic Mixer bowl. 
Add sugar, Mazola, salt and nutmeg. Add 
yeast last. The rest of the ingredients will 
cool the milk so it will not kill the yeast. Add 
whole wheat and white flour and knead until 
well blended. 


STEP 3: Turn out on a floured board and 





knead by hand only until you can handle it. 
Roll out %2” thick. Cut and allow to rise for 5 
minutes. 


STEP 4: Deep fry in Mazola at 375°. Drain 
on paper towel. Dip in Doughnut Glaze, roll 
in cinnamon-sugar mixture, frost with 
doughnut Chocolate Frosting, or Vanilla 
Frosting. Dip frosted doughnuts in slivered 
almonds, chopped nuts, or coconut. Makes 2 
dozen. 


To achieve best results, do not alter this 
recipe, except the proportions of whole 
wheat flour and white flour if you lke. 
This old family favorite has been made all 
the way to Australia and back. 


TIP: This recipe also makes great maple 
bars. Use same thickness as for dough- 
nuts and cut in 2” x 4” rectangle. Deep fry 
and frost with maple frosting. Do not put 
frosted doughnuts in a closely covered 
container. Cover only the ones with a 
cinnamon and sugar coating. 
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Your Favorite Breads 
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GLUTEN 

General Information 

Gluten Making Process 

Basic Gluten Recipe 

Gluten for General Use: 
Basic Ground Gluten, Process A 
Meat Extender, Process B 

Bran Water 

Starch Water 





BREADS, Gluten 











Bran Bread 39 
Buns for Pepper Steak 42 
Puffs, Chinese 40 
Residue Bread 40 
Rye Bread 39 
CASSEROLES, Gluten 
Steak Casserole 41 
Wheatza 46 
CEREALS, Gluten 
Bran Flakes 48 
MEATS, Gluten 
Beef Flavored Base 38 
(Chicken, Sausage or Pork) 38 
Chicken Fried Steak 42 
Cutlets of 
Ham Spread 47 
Meat Balls, Ground Gluten 39 
Roast 39 
Phogna Bologna 47 
Piroshki 44 
Steaks (3 basic ways) a7 
Pepper Steak and Buns 42 
Swiss Steak and Sauce 41 
Dip for Steak 41 
Stew 41 
SAUCES 
Lemon Sauce 46 
Mustard Sauce 40 
Swiss Steak Sauce 41 
Le > cr 1) SPANISH FOOD (Gluten) 
¥ ar i . Burritos 43 
~The “ Empanadas 45 
es | : Argentina Filling 45 
| Mexican Filling 46 
Yams in Tempur 
Green Pepper Rinne CHER EHC Shek. ee Enchiladas 43 
Tacos 45 
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GLUTEN 


Gluten is the substance in wheat that holds 
the carbon dioxide the yeast makes and 
enables the bread to rise. 


Gluten is separated from the starchy part of 
the kernel by washing away the starch under 
running water. To accomplish this action, a 
ball of flour and water may be soaked under 
water overnight or by mixing the flour and 
water in the Magic Mixer for 10 minutes. 
(Follow the recipe on next page for this 
process.) 


Wheat has water based vitamins and oil- 
based vitamins and minerals. The overnight 
soaking process would tend to wash out 
more of the water-based vitamins than the 
15 minute process done by the Magic Mixer. 


When gluten is separated from the rest of the 
wheat kernel, it is quite tasteless. By adding 
meat broth, a meat flavor is instilled and the 
gluten can then be combined with meat ina 
meat recipe or used alone as a meat 
substitute. 


Gluten contains two principal proteins— 
glutenin and gliadin. It is the gliadin in the 
gluten that allows the gluten to form into the 
rubbery mass and eliminate the starch. 


100 grams of wheat gluten has 3,300 
milligrams of essential amino acids. 100 
grams of beef has 1,220 milligrams of 
essential amino acids. Whole wheat has 560 
milligrams of essential amino acids. 


Gluten is listed as a principal source of 
protein along with eggs, milk, cheese, lean 
meat, fish, soybeans, and peanuts. 


Large amounts of protein are necessary to 
sustain life. We are made up principally of 
protein. This must be constantly replaced as 
the body does not store excess protein. Our 
energy lags considerably when our protein 
count is low. 





The gluten in barley, maize, and rye does not 
have the quality of being separated from the 
starchy part of the grain. This is unique with 
the wheat kernel. 


Gluten is an incomplete protein so should be 
supplemented with another protein: eggs, 
milk, nuts, soy, cheese, or meat. When 
cooked, use gluten in loaves patties, stews, 
pot-pies, cutlets, or steaks. You can bake 
gluten in its own water after the water has 
settled. 


In this section we are enclosing recipes 
using gluten as a meat substitute. It is used 
largely as a supplement to meat, but it may 
stand alone as the meat content in many 
recipes by adding more of the meat base, 
onions, and flavorings. 


The process of making gluten should only 
take about 15 minutes. By using the Magic 
Mixer, you eliminate the long soaking pro- 
cess uSually needed in making gluten. 


(The following recipe for Basic Gluten is 
the fundamental recipe for all of the gluten 
recipes given in this book.) 
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The following pictures illustrate the process of making raw gluten: 


BASIC GLUTEN RECIPE 


9 C finely ground whole wheat flour 


4’. C warm water 





Put the whole wheat flour and water in the 
Magic Mixer bowl and using the dough 
hook knead for 10 min. on speed No. 1. 


Remove the dough hook. Dough should 
be same consistency as in picture. 





Fill the bowl with water covering the 
dough. 





Knead gently by hand until the water is 
white and starchy. 


Pour off the starchy water into another 
bowl for future use. 


Remove doughy mixture from bowl a 
handful at a time. 





Place a colander in a large container and 
knead dough by hand while rinsing under 
a trickle of warm running tap water. 


As the starchy part washes out,the gluten 
will remain in your hand. It is a brown 
rubbery substance. Generally the wash- 
ing procedure will take about 10 minutes. 


Put the gluten you have washed in a col- 
ander or on a plate until you have washed 
all of the dough. You should have about 
2% C of gluten. 
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STARCH WATER 


The starch water has many nutrients so it should 
not be wasted. Use it to water plants; water live- 
stock, mix bread, make soups, sauces, gravies or 
puddings. It may also be used for mixing pow- 
dered milk, hot chocolate, or mixed with frozen 
juices. Use the gluten water immediately or refrig- 
erate. It spoils quickly. 


BRAN WATER 


Allow the starchy 
water to settle while 
you make the steaks, 
or prepare the gluten 
for general use. When 
it has settled, you 
should have a bran 
layer at the bottom of 
the container, a white 
starchy layer on top of 
that, and the water 
above that. (Thereis a 
recipe for bran bread 
in this section.) 








Most of the natural nutrients have been milled 
out of the whole grain in flour used in commer- 
cial bread. Your health depends on these mis- 
sing ingredients. A Magic Mill brings natural 
whole grain goodness, replete with all the 
natural nutrients, back where it belongs... to 
your bread. 

















Now that you have prepared the gluten, the fun 
of cooking with it begins. There are several 
methods by which gluten may be cooked. 


GLUTEN STEAKS 


GLUTEN STEAKS 


a. Flavor raw gluten by 
kneading 2 Tbl beef 
flavored soup base 
into it. 


b. Stretch the gluten into 
pieces as you would 
for scones. 


c. Clip with kitchen 
shears. 


| d. Stretch each piece 
again and drop into 
simmering beef flavor 
base. (see recipe, 
page 38) 


Simmer for 1 hour. Remove 
steaks from beef base with 
tongs and place on a cookie 
sheet. Using a cubing mal- 
let pound steaks slightly, 
but not enough to tear them 
a part. Dry ina 250° oven for 
1 to 1% hrs. 


Turn the steaks occasion- 
ally until dry. These steaks 
are then ready to use or 
store in the freezer. 





ADDITIONAL WAYS OF PREPARING GLUTEN 
STEAK: 


Knead a package of dry onion soup mix into the 
ball of gluten. Slice into steaks and place on oiled, 
lightly floured cookie sheet. Dry in oven at 250° for 
1-112 hours or until dry. Use this steak in soups or 
stews. Make them rather small. Freeze until ready 
to use. 


Slice the gluten ball into steaks and put direclty 
into the meat broth rather than utilizing the drying 
process. Simmer or bake for 1 hour in closely 
covered pan, turning the steaks occasionally. 
Drain well in a colander. Store steaks in a covered 
dish in the refrigerator. These steaks will be more 
moist than those that have been dried and they 
can be used immediately if desired. Fry them a 
little longer so some of the moisture can escape. 
You may also fry them and set them in a 250° oven 
to dry for 15-20 minutes before serving. 


GLUTEN CUTLETS 


For breaded cutlet; dip each steak in beaten egg 
mixture and then in a seasoned shake & bake flour 
mixture and fry in butter or margarine. 


BEEF FLAVORED BASE FOR RAW 
GLUTEN 


1 gt. water 

Ye C soy suace 

3 Tbl beef flavored soup base or 
4 beef flavored boullion cubes 

1 tsp Kitchen Bouget 

1 pkg. dried onion soup mix 


Mix together and simmer with raw gluten. 


An alternate base for preparing gluten is: Saute a 
chopped onion in ¥% C vegetable oil until translu- 
cent. Add 3 C water and 3 bouillon cubes. Bring 
the water to a boil and drop steaks into it. Simmer 
for 45 minutes. Then roll the steaks first in beaten 
egg and then in spiced flour and fry (as in chicken 
fried steak). Or grind the steaks in the Magic Mixer 
Meat Mincer and use cooked gluten as a meat 
substitute. 


Gluten 


BASIC GROUND GLUTEN — Process A 


Let raw gluten relax 
on drain board about 
five minutes after 
washing. Push out to 
around ¥2” thickness 
in an oiled baking pan. 
Bake 15 minutes 
350°. 


Gluten will be very 
leather-like in consis- 
tency following this 
baking and can be 
folded over and put in 
a plastic bag to allow 
the steam to soften it. 





Cut this gluten into strips with kitchen shears and 
drop in Magic Mixer meat grinder through a #5 or 
larger disc. This ground gluten can then be refrig- 
erated for short storage or frozen for an indefinite 
time. Ground gluten can be used in meat balls, 
sausages, desserts and candy, or as a meat ex- 
tender. 


MEAT EXTENDER — Process B 


Knead 2 Tbl beef flavored soup base into raw 
gluten or basic beef flavoring. Stretch on cookie 
sheet and bake as you would for ground gluten. 
Put through the No. 5 Magic Mixer meat mincer 
attachment as for ground gluten. This beef fla- 
vored meat extender can be used half and half 
with ground beef in your favorite recipe. 


Chicken Flavored Gluten — Use same process as 
above only knead 2 Tbl powdered chicken flavor- 
ing, 172 tsp poultry seasoning and 12 tsp onion salt 
into raw gluten. 


Sausage or Pork flavored gluten can also be made 
by adding 2 Tbl powdered sausage or pork flavor- 
ing to raw gluten. 


One tsp of beef or chicken base is equal to one 
bouillon cube. 
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GLUTEN ROAST 





2% C raw gluten 

¥Y2 pkg onion soup base 

1 recipe beef flavored base (page 38) 
(add remaining onion soup to base) 


Knead into raw gluten onion soup base. Work 
mixture by hand folding dough under until top of 
ball becomes shiny and takes appearance of 
small roast. 


Simmer roast in beef 
flavor base (page 38) 
for 6 to 8 hours. Much 
of beef base will ab- 
sorb into roast during 
cooking time. Roast 
may be sliced and 
served when done, or 
prepared as a 
breaded cutlet. (page 
38) 


GROUND GLUTEN MEAT BALLS 


2 C ground gluten 

1 tsp sausage flavoring 

1 egg 

2 Tbi beef flavored soup base 
3 Tbl grated onion 

2 Tbi vegetable oil 

V2 salt 


1 can Mushroom Soup 
1 can 32 oz. V8 juice 


Combine the first 7 ingredients forming into meat 
balls. Fry in small amount of vegetable oil. Cover 
with Mushroom soup and V8 juice and simmer for 
20 minutes. 





BRAN BREAD 





eo 


5 loaves 350° 45 min. 

@ 7 C gluten water (this is the botton 7 C, using 
the bran layer) 

@ 3 Tbi yeast in % C warm water and 1 tsp 
sugar (the gluten water will be cold so it is 
recommended to start yeast action in 
warm water) 

@ *% C honey 

@ 2 C cooking oil 

@ 3 eggs 

@ 2 Tbi salt 

m@ 1 C powdered milk 

@ 10-12 C enriched white flour 

@ 6 Tbi gluten flour 















Pour 7 C gluten water in Magic Mixer bowl. (This 
water should be thick with bran and white starchy 
layer). Sift together powdered milk, gluten flour 
and one C of white flour. Add 5 more C of flour and 
blend. Add yeast water and enough flour to knead. 
The amount of flour used will vary because of the 
bran and starchy content. Knead on speed 1 for 10 
minutes. Form into 5 412” x 812” loaves. Select 
bread baking process from the beginning of the 
bread section. 


RYE GLUTEN BREAD 


Substitute 1 C rye for 1 C wheat in above recipe. 
Grind in the Magic Mill. Add 3 Tbl caraway seed to 
the dough. 








GLUTEN RESIDUE BREAD 


i @ 


4 loaves 350° 45 min. 





m6 C gluten residue water 

@2Tbi yeast in ’% C warm water ° 
m °4 C honey 

@ 2 C cooking oil 

m@2TbIi salt 

™5C whole wheat flour 

m6 Tbi gluten flour 

m™4o0r5C whole wheat flour 


Stir gluten residue water. Measure out 6 C 
water and pour into Magic Mixer bowl. 


Grind 8 C wheat in Magic Mill on fine. 


Blend in yeast, honey, cooking oil, salt, and 
5 C whole wheat flour. Add the rest of the 
flour or until the dough has reached the 
proper texture. (Check photo in bread 
section.) Knead 10 minutes. Form into 4 
greased 41%” x 812” bread pans. Select bread 
baking process from bread section. 


GLUTEN PUFFS — Chinese Style 


§ © 


4-5 dozen 350°" 60 minutes 





m@ 4 C chicken flavored ground gluten 
(Process B, page 38) 

@ ‘2 tsp onion salt (Lawrey’s) won ton skins 
(Safeway or Chinese markets) 

@ 4 tsp ground ginger 

@ % tsp poultry seasoning 

@ 3 tsp soy sauce 


Bake gluten in 1 qt water with bouillon 
cubes and poultry seasoning for 1 hour at 
350° turning occasionally. Chop fine to 
resemble ground meat. Drain in colander. 





For each C of chopped gluten, add: % tsp 
onion salt, % tsp ground ginger, % tsp 


poultry seasoning and 3 tsp soy sauce. 
Combine above ingredients. Place 1 tsp in 
center of wonton skin. Freeze the extras for future 
use. Fold sides in and roll, sealing edges with 
water. Fry in deep fat until brown. Serve with 
sweet and sour sauce or mustard sauce. These 
are best hot! 


Sweet and Sour Sauce recipe can be found in 
Casserole section on Page 61. 


MUSTARD SAUCE 
Combine in saucepan: 2 Tbl each dry mustard, 
sugar, water, white vinegar. 


Add 1 Tb! butter, 1 tsp cornstarch, cook till 
thick and clear. 


Add 1 beaten egg, cook, stirring constantly. 


Add 2 C commercial sour cream. 


SWEET AND SOUR MEATBALLS 


Prepare gluten to ground gluten stage. (Use Pro- 
cess B page 38.) Grind gluten in Magic Mixer Meat 
Mincer. Substitute 3 C gluten for 72 of the meat in 
the recipe found on page 61 of the Casserole 
section. 
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GLUTEN STEW 


8 servings 





H@4C gluten water 

@ 4 or 5 bouillon cubes 

@ 1 Tbi Italian seasoning or to taste 

@ 8 or 10 small gluten steaks (page 37) 

@ 3 large carrots, scrubbed and sliced on No. 
18 shredder 

M3 potatoes, scrubbed and cubed in 12” 
cubes 

@ 1 onion, shredded on No. 18 

m@ 2 C cracked wheat 

M1 80z can tomato sauce 

@ salt and pepper 

@ 1 can corn 

@ 1 box frozen peas 

@ white starchy layer from gluten water to 
thicken 


Put gluten water, bouillon cubes, Italian 
seasoning, and gluten steaks into a large 
kettle. (Steaks should be dry). Simmer for 45 
minutes. Add carrots, potatoes, onions, 
cracked wheat, tomato sauce, salt and 
pepper. Cook for 15 minutes and add corn 
and frozen peas. Cook 5 minutes more. Add 
enough of the white starchy substance to 
thicken. 


STEAK CASSEROLE 


se i O 


6 servings 315° 30 minutes 


6 gluten steaks 

H 1 egg, slightly beaten 

@1C spiced flour 

@ 2 large onions, chopped 

@ 1 green pepper, chopped 

m@1C chopped celery 

@ 1 C sprouts, wheat, bean or alfalfa 
@ 1 can mushroom soup 


M@ soy sauce to taste 
@ chow mein noodles 


Roll gluten steaks in egg, then spiced flour 
and brown. Salt lightly. Add onions, pepper, 
and celery along with 2 C water and simmer, 
covered, for 5 minutes. Vegetables should 
not be done but slightly cooked. Remove all 
to a 9” x 9” baking dish, placing the steaks 
on the bottom. Sprinkle with the sprouts. 
Combine the soup and soy sauce and pour 
over the top. Cover with chow mein noodles. 
Bake 30 minutes at 375°. Serve with buttered 
rice or buttered cracked wheat. 


SWISS STEAK 


Number of servings determined by 
number of steaks cooked 


Roll beef-flavored gluten steak in beaten 
egg, then spiced flour. (Follow flour and 
spice ingredients as given in Chicken Fried 
Steak recipe.) Brown in oil. Simmer steaks in 
Swiss Steak Sauce for 1 hour. 


SWISS STEAK SAUCE 


M4 80z cans tomato sauce 

@ 12 C chopped green pepper 
@1C chopped onions 

@1C water 

@ dash of Worcestershire sauce 


Combine ingredients and simmer steaks for 
1 hour. 


DIP FOR GLUTEN STEAK 


m1C salad dressing 

mg 14 C chopped dill pickle 
@1tsp onion powder 
™@1tsp garlic flakes or 
@1Tbi minced parsley 


Combine above ingredients and dip fried 
steak in dip for a tasty variety. 
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CHICKEN FRIED STEAK 


Number of servings 
determined by number of steaks cooked 
@ gluten steaks 
@ 114 C whole wheat flour 
2 Tbi powdered milk 
@ ‘4 tsp paprika 
@ 2 tsp garlic powder 
@ 14 tsp black pepper 
Mitsp salt 
@ 1 beaten egg 


Prepare steaks according to process No. 1 or 
3. Combine dry ingredients in a shallow bowl 
or pie dish. Combine beaten egg in separate 
bowl. Dip the steak in beaten egg, then into 
flour mixture. Fry until golden brown. 


VARIATION: Fine bread crumbs may be 
added to the flour. 


BUNS FOR PEPPER STEAK 


g @ 


350° 20 minutes 


Make a batch of whole wheat rolls (recipe 
found in bread section). After it has kneaded 
in the Magic Mixer for 10 minutes, roll out on 
a floured board to ¥2” thick. Cut into shaped 
strips 2” x 6”. Place on a greased cookie 
sheet. Turn oven off and place one baking 
sheet of buns in oven for 20 minutes. Then 
bake at 350° for 20 minutes or until done. Cut 
the rest of the dough into an assortment of 
hamburger buns, hotdog buns, pepper steak 
buns, or make a batch of cinnamon rolls. 
Bake. 
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Pepper Steak and Pepper Steak Bun 


PEPPER STEAK 


6 servings 
@ 1 large green pepper, chopped 
@ 2 C gluten (use Process B, page 38) 
@ 3 C cooking oil 
#1 scanttsp salt 
M2 tsp pepper 
1 jalapenos pepper, mashed, remove 
seeds 
‘2 C chopped onions 


Simmer green pepper in a little water for 
about 15 minutes or until done, or bake in 
covered dish with no water added for 30 
minutes at 350°. 





Prepare ground gluten or slice very thin. Sauté in 
cooking oil. Add salt, pepper, Jalapenos pepper, 
green pepper, and onions. 


Cover and let steam. Add cooked green pepper. 
Split buns lengthwise. Serve pepper steak on 
buns. Garnish with onion, cheese, tomatoes, and 
mushrooms. Wrap in waxed paper or napkin to 
eat. 


VARIATION: You may use part ham- 


burger in this recipe, if you like. 
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BURRITOS 


6 servings 


@ 2 Ib hamburger 

m@2C ground gluten (using Process A) 

@ 1 pkg taco spices or 3 tsp chili powder 
1 onion, shredded on no. 18 

@1ib cheese, shredded on no. 18 shredder 
M1 31 0z can pork and beans 

@ 12 whole wheat tortillas 


Make whole wheat tortillas (recipe in bread 
section) except make 12 instead of 18. Warm 
slightly in a frying pan. 


Brown hamburger. Do not drain. Add pork 
and beans. Mash beans with a fork. Add 
gluten and spices. Spoon meat mixture into 
warmed tortillas. Sprinkle with cheese and 
onion. Roll up and enjoy! 





ENCHILADAS 
6 servings 350° 45 minutes 


@ % lb. ground beef 


@ 2 batch ground gluten (Process A page 38) 


@ 1 tsp garlic powder 
@ 1 onion, shredded on no. 18 
@ 2 onion shredded on no. 18 
(Keep these two portions separate). 
@ 1 tsp salt 
@ 2 tsp pepper 
@ 1 19 oz can enchilada sauce 
@ % 19 oz can gluten water 
@ 1 can cream of mushroom soup 
@ %4 can gluten water 
@ 15 corn tortillas (Recipe in bread section) 
@ 1 lb Longhorn cheese, shredded on no. 18 





Brown ground beef. Add ground gluten, 
garlic powder, % onion, salt and pepper. 
Cook together for 5 minutes and remove from 
heat. Combine enchilada sauce and cream of 
mushroom soup in a saucepan. Bring to a 
boil, stirring occasionally. Spread a layer of 
sauce on the bottom of a 9” x 13” baking 
dish. Put about two Tbl of the meat mixture 
in center % of tortilla. Sprinkle with 
shredded onion and cheese. Roll up and 
place open end down in dish. When pan is 
full, cover enchiladas generously with 
enchilada sauce and shredded cheese. Bake 
45 minutes at 350°. Makes 12-15 enchiladas. 


VARIATION: Gluten Enchiladas 


Use 2 C beef flavored ground gluten as in 
Process B, page 38. Sprinkle 2 or 3 tsp of 
beef flavored soup base in 4 Tbl cooking 
oil. Slightly cook gluten in the cooking oil. 
Salt and pepper to taste. 1 tsp chili powder 
may also be added. 


Then follow above recipe from... ‘‘com- 
bine enchilada sauce and cream of mush- 
room soup in a saucepan.” 


VARIATION: An alternate method of using 
gluten is to put 3 or 4 Tbl cooking oil in 
heavy saucepan. Add 1 tsp beef or chicken 
soup base per cup of ground gluten. 
Brown gluten. Use as you would ground 
beef in recipe. To use in tacos or en- 
chiladas, add tomato sauce and chopped 
onions and simmer after browning. 
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Top to Bottom: Argentina Empanada, W 
Hamburger Buns, Taco, Russian Piroshki. 
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PIROSHKI 
6 servings 425° 15 minutes 


@2'2 C flour 

@1C margarine, softened 

@', tsp salt 

M2tsp sugar 

M2 C cold water (approximately) 
Hi beaten egg 


Combine flour, margarine, salt and sugar in 
Magic Mixer bowl. Blend thoroughly. Add 
cold water and stir only until blended. 
Refrigerate. Roll out on a floured board to 
%” thick. Cut with a round cookie cutter or a 
floured glass. Fill with 1% Tbl of meat 
filling. Dampen edges of the dough and fold 
over to crescent shape. Place on baking 
sheet, brush with beaten egg, sprinkle with 
sesame seeds. Bake at 425° for 15 minutes 
or until golden brown. 


FILLING 





@ 1 onion, chopped very fine 

@ 2 Tbi butter 

@ 2 Ib ground beef 

m@ 12 C ground gluten (use Process B, page 
38) 

@ salt and pepper to taste 

@ 1 tsp caraway seed 

@ 1 Tbi dill seed 

@ 2 hard cooked eggs, chopped 










Saut6 onion in the butter. Brown ground 
beef. Add gluten, salt, pepper, caraway, and 
dill seed. Cool. Add chopped eggs. 
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TACOS 


8 servings 
@ % lb hamburger 
@ 2 C gluten (using Process B, page 38) 
@ 1 tsp salt 
@ '2 tsp black pepper 
@ 3 tsp chili powder 
@ 2 tomatoes, chopped 
@ 1 large onion shredded no. 18 shredder 
@ 1 Ib cheese, shredded on no. 18 
@ 12 head lettuce shredded on no. 17 slicer 
@ taco sauce 
@ catsup 
@ 24 tortillas (recipe in bread section) 





Brown hamburger. Add ground gluten, salt, 
pepper, and chili powder. Deep-fry tortillas 
for just a few seconds, fold, and drain on a 
paper towel. Fill with meat mixture, 
tomatoes, onion, cheese, lettuce and 
sprinkle with taco sauce or catsup. Excellent with 
chili, enchiladas, or spanish rice. 


VARIATION: Gluten Tacos 

Use 2 C beef flavored ground gluten as in 
Process B, page 38. Sprinkle 2 or 3 tsp of 
beef flavored soup base in 4 Tbi cooking 
oil. Slightly cook ground gluten. Let cool 
and grind in the Magic Mixer meat mincer. 
Sprinkle 2 or 3 tsp of beef flavored soup 
base in 4 Tbi cooking oil. Slightly cook 
ground gluten. 

Add: 

¥Y2 onion, chopped 

1 tsp chili powder 

1 8 oz can tomato sauce 

salt and pepper to taste 

Serve on tortilla sheel smothered in chop- 
ped onions, lettuce, grated cheese, and 
catsup or taco sauce. 








EMPANADAS 


8 servings 
@4C enriched white flour 
Hitsp salt 
@1Tbi baking powder 
@2C margarine (softened) 
Miegg 
@1C water (approximately) 


Combine flour, salt, baking powder, and 
margarine in Magic Mixer bowl. Using whips, 
whip until thoroughly blended. Break egg 
into measuring cup. Whip with fork until yolk 
blends with white. Finish filling measuring 
cup with water. Add egg and water mixture to 
ingredients in Magic Mixer bowl and blend 
only until mixed thoroughly. Refrigerate for 1 
hour. Roll out on floured board. Use a large 
can as a pattern and cut out large circles of 
dough. Place 1 Tbl of the ground meat filling 
in the center. Moisten edge of dough with 
water. Fold over and press edges together. 
Deep fry in hot oil until golden brown (375°). 
Drain on paper towels. 


EMPANADA FILLING ARGENTINA 


@ % |b ground beef 

@ 2 C ground gluten (Process A) 

@ 1% tsp whole cumin seed, crushed with a 
spoon 

@ % tsp garlic powder 

@ 2 Tbi onion, chopped 

@ 1 tsp salt 

@ ‘2 tsp black papper 

@ 1C raisins 

@ 3 or 4 hard cooked eggs, chopped 


Brown ground beef. Add gluten, crushed cumin 
seed, garlic powder, onion, salt, and pepper. 
Simmer until flavors are combined (about 10 mi- 
nutes). Add a little water if it becomes dry. Add 
raisins, cover, and allow raisins to plump. Cool. 
Add cooked, chopped eggs, and fill dough circles. 
Dampen edges of the dough, fold in half, and seal 
dampened edges with fingers. Deep-fry. 


re 








EMPANADA FILLING — MEXICAN 


@ % |b ground beef 

@ 2 C ground gluten 

@ 34 tsp garlic powder 

@ 3 Tbi chili powder 

@ 3 Tbi onion, chopped 

@ 1 tsp salt 

@ '2 tsp black pepper 

m 3% C shredded cheese 

@ 3 or 4 hard cooked eggs, chopped 
@ 3 Tbi green pepper 


Brown ground beef. Add gluten, garlic powder, 
chili powder, onion, salt and pepper, and sprinkle 
with shredded cheese. Simmer until flavors are 
combined (about 10 min.). Add a little tomato 
sauce if meat mixture becomes dry. Cool. Add 
cooked chopped eggs, green pepper and fill 
dough circles. Dampen edges of the dough, fold in 
half, and seal dampened edges with fingers. Deep 


fry. 


LEMON SAUCE 


m@2C sugar 

@1C gluten water 

@ 2 eggs, beaten 

@ 2 C thick gluten leavings 
@ 1 whole lemon 


Put all ingredients in Magic Mixer blender 
bowl and liquidize thoroughly. Strain. Pour 
into top of double boiler and cook over hot 
water stirring constantly. Add 1 pat of butter. 
Use on angel food cake, carrot pudding, ice 
cream, etc. 








The human mind is like the stomach. It is not 
how much you put into it that counts, but how 
much it digests. 
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2 pizzas 425° 15-20 minutes 


@ 4 Craw gluten (basic gluten recipe, page 36) 
@ 2 C water 

@ 2 rounded tsp ham base 

@ 2 C ham gluten, chopped 

@ 4 Thi oil 

m@ 1 C chopped onions 

@ 4 Tbi green pepper 

@ 4 Tbi whole wheat flour (well-rounded) 
@ 4 C tomato juice 

@ 2 tsp garlic salt 

@ 1'2 tsp oregano 

@ 1 tsp thyme (optional) 

@ salt and pepper to taste 





WHEATZA 





Combine gluten, water, and ham base in loaf 
tin and bake 1 hour at 350°. Drain and chop. 
Saut€é onions and green pepper in oil until 
slightly done. Add whole wheat flour and stir 
in. Add tomato juice and spices. Stir until 
thickened. Add ham pieces. Simmer for 10 
minutes. Pour filling in crust and sprinkle 
generously with cheese (Swiss, Tillamook, 
Mozzarella, Longhorn, Monterey Jack, 
whichever is your family favorite). Bake at 
425° for 15-20 minutes or until done. 


Crust: Make your whole wheat bread while 
the Wheatza sauce is simmering and use part 
of the dough to form the crust in the greased 
pizza pan. : 
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PHOGNA BOLOGNA 


1%” Sausage 
Casing 


@ 22 C ground gluten 
@1%2C milk 

M@3tsp garlic powder 

@ 1% Tbi liquid smoke 

H@ 3itsp barbeque spice 

™@ 2tsp ham base 

@ 12 C cooking oil 

@ '2 C cornstarch 

@ 7/7 eggs 

@1tsp mace 

@'2 tsp sage 

@ 112 tsp smoked salt 
H@itsp onion powder 

@ °%4 tsp celery salt 

@ °*4 tsp red food coloring 
@ '% tsp yellow food coloring 


Make gluten according to Process A page 38. 
Grind gluten in Magic Mixer Meat Mincer. Com- 
bine all ingredients in the Magic Mixer bowl. Blend. 
Using mincer and 34” sausage stuffer, attach a 
Sausage casing tightly to the sausage stuffer with 
a string. Fill the sausage casing. Allow about 3” 
above the level of the bologna and tie string tightly 
there. Submerge in water in a large kettle or roas- 
ter. Cook, covered, over medium heat for 45 mi- 
nutes. Hang up and squeeze bologna down to fill 
air bubble or twist casing into weiner-size portions. 
Freeze. Keep out only as much as you will use 
within a few days. There are no preservatives in 
this bologna so it will spoil. 


This bologna may be sliced or mashed and 
used as a spread with salad dressing, 
pickles, ete. 





Pg 
: 


Top to Bottom: Phoney Bologna, Ham Spread, Vegetable Dip. 


HAM SPREAD 


4 Cups 325° 


@2C water 

@2tsp ham base 

@ '2 tsp liquid smoke 

—@1tsp garlic powder 

@ 2 tsp smoked salt 

@ %4 tsp red food coloring 

@ 10 drops yellow food coloring 

@ 2'2 C raw gluten (basic gluten recipe, page 
36) 





90 minutes 


Combine all ingredients, except gluten, in a 
loaf pan. Put entire gluten ball in the liquid, 
submerged. Cover with foil. Bake 1% hours 
at 325°. Drain in a colander. Grind in Magic 
Mixer Mincer. Divide into portions suitable 
for your family. Freeze. When making 
sandwich spreads, thaw and add _ salad 
dressing, sweet pickle relish, and barbeque 
spice to taste. Hard cooked eggs and diced 
celery may also be added. 


Try sprinkling alfalfa sprouts or mustard 
seed sprouts on the sandwich. 


The cost of the spread is about 25c a 
pound. 











Your Favorite Gluten Recipes 





BRAN FLAKES 


@ 8 C bran water 
m@ 12 C honey 
@ 2% tsp salt 


Allow the bran to settle to the bottom of the gluten 
water (page 37). Pour the water slowly in another 
container until there is 1” of water left on top of 
bran settlings. Stir the bran water and measure. 
There should be approximately 8 C. 


To this add honey and salt. Stir well. Pour 2 C of 
this liquid on greased 1112” x 15” baking sheet. 
Tip pan back and forth to spread the bran liquid 
evenly in pan (should be almost 1/16” thick). Bake 
at 350° for 30 min. or until crisp. (Double check 
temperature of oven as liquid burns very easily. 


TIP: It is not necessary to grease a teflon 
pan, but it must be cleaned after each 
batch. The bran liquid may be frozen and 
baked later. 


The bran flakes are good as a TV snack by 
adding cinnamon or nutmet. If the flakes 
become soft — reheat in oven. 





48 


Casseroles 





Top to Bottom — Seafood Casserole, Grape Leaf Rolls 
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HELPFUL HINTS FOR CASSEROLES 


1. Grind dry bread into crumbs with the 
Magic Mixer mincer. Melt 2 C margarine and 
add 3 or 4 C crumbs to the margarine and mix 
together. Use to cover potatoes au gratin or 
macaroni and cheese. It makes a wonderful 
crisp crust and keeps the top of the casserole 
moist. 


2. Stale bread may be ground in the Magic 
Mixer Meat Mincer. You may need to grind it 
twice to make fine bread crumbs. Use these 
to coat meat or sprinkle in pancake batter. 


3. Put your left-over vegetables in a covered 
container and put it in the freezer. When you 
are making soup, bring this out of the freezer 
and use it in your soup. Mark the container 
as “soup base” with a marking pen. Add 
bouillon base left from gluten also. 


4. In the summertime when you may have 
sliced too many tomatoes, celery, onions, or 
green peppers, blend them all together in the 
blender bowl and freeze them. When you are 
making spaghetti and meatballs, use this as 
part of the sauce. Mark the container as 
“spaghetti sauce” with a marking pen. 





Bread is the symbol of hope, the growth of 
man, and the hospitality of the home. 














BOSTON BAKED WHOLE WHEAT 


14C 


200° 6 hrs. 
@ 4 C whole kernel wheat 
@10C water 
@1ib bacon, cut in fourths 
@ 1 large onion, diced 
@ ‘4 C molasses 
M3 tsp pepper 
@ 3; Ccatsup 
M2tsp salt 
@'2 tsp dry mustard 


In a large roaster or Dutch oven, combine 
wheat, water, bacon, and onion. Combine 
remaining ingredients in bowl and pour into 
pan with wheat. Cover and bake at 200° for 6 
hours. Remove cover the last % hour of 
baking. Add a little boiling water if mixture 
becomes a little dry. Serve hot with steaming 
hot Boston Brown Bread. Makes 14 Cups. 
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GRAPE LEAF ROLLS 


50 grape leaves 


@ 50 grape leaves 
HM itsp salt 
@ 2 lemons, juiced 


STUFFING: 

@ 1 C cracked wheat 

@ 1/ib ground beef or lamb 
@ salt and pepper to taste 


Use grape leaves from your own grapevines 
or borrow some from your neighbor. Ask 
them to join you for dinner and share this 
great Lebanese dish. Specialty stores carry 
grape leaves preserved in brine. Rinse off the 
brine in cold water and use. 


Use bony parts of chicken for flavor if 
desired. (neck, back, and wings) Lamb bones 
may also be used. 


Pour hot water over fresh grape leaves and let 
soften for 15 minutes. Remove from water 
and tear out coarse part of the stem. Flatten 
leaves. 


Combine stuffing ingredients in small bowl. Place 
one Tbl of stuffing on each leaf. Fold sides in and 
roll away from you. Arrange stuffed leaves in 
saucepan alternating the direction of each row. 
Put chicken parts on top and along sides of pan. 
Sprinkle leaves with salt. Invert dish or plate on top 
to hold leaves in place. Add enough water to cover 
rolls and reach dish. Cover pan and simmer on low 
until tender — 35 minutes. During last 10 minutes, 
add lemon juice. 


PEAS N’ WHEAT CASSEROLE 


5 servings 


mw 2 C cooked whole kernel wheat 
@ 1 small package frozen peas 
@1Tbi butter 

m@ '2 tsp honey 

Mitsp salt 

@ dash of pepper 


Cook peas according to directions on 
package. Add wheat to peas. Season with 
above ingredients and serve. The wheat is 
chewier but takes the taste of the peas! 


CASSEROLE SUPREME 


4 servings 


@ 2Tbi butter 

@ 2 C cooked cracked wheat 

m@ %%4 C diced celery 

@ 2 beaten eggs 

@ 1 can deviled ham 

m °*4 C cheddar cheese 

@ 3 slices bacon, cooked and crumbled 


Reserve 2 C cooked cracked wheat from your 
morning meal or follow recipe in cereal 
section. 


In a large skillet, melt butter and add the 
cracked wheat, celery, eggs, and ham. Cook 
and stir until it is heated through. Top the 
mixture with the cheese and bacon bits. 
Cover and cook slowly about 5 minutes. 


VARIATION: This recipe may use cooked 


whole kernel wheat instead of the cooked 
cracked wheat. 
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BEEF WITH PEPPERS 


6 servings 


@1b ground round or round steak, sliced 
very thin and cut in strips 

‘4 tsp garlic powder, 

salt and pepper 

@ 1 C beef stock 

@ 2 Tbi soy sauce 

M2 Tbi cornstarch 

2 Tbi water 

M1 C green pepper, sliced thin 

@ 1 tsp fresh ginger, grated 


Brown meat. Add garlic powder, salt and 
pepper. Add soup stock to meat. Combine 
soy sauce, cornstarch and water in bowl. 
Add to meat mixture just before it comes toa 
boil. Add green pepper and ginger. Cook for 
just a minute, peppers should still be crisp. 
Serve over hot whole kernel wheat. 


FRANKFURTER WITH WHEAT 


= § OD 


4 servings 400° 30 min. 


@ 6 frankfurters 

@ 2 C cooked whole kernel wheat 
@ 1 C diced apple 

@ 4 C sliced onion 

@ ican tomato soup 


In a one quart casserole, combine wheat, 
apple, and onion. Pour tomato soup over the 
top and mix well. Cut frankfurter in fourths, 
diagonally, and place on top. Cover with 
aluminum foil and bake at 400° for 20 
minutes; uncover and bake 10 minutes more. 





BROCCOLI WITH WHEAT 


Ss it QO 


6 servings 350° 30 min. 


& 1 onion minced 

@ ', C butter 

@ 4 Tbi whole wheat flour 
@2C milk 

@ 2 C cracked wheat, cooked 
@ ‘2 C parmesan cheese 

@ 1 egg, beaten 

@ '% tsp salt 

@ ', tsp pepper 

1 pkg frozen chopped broccoli, cooked 
@ 2 Cdry bread crumbs 


Crack Y2 C wheat in Magic Mill on coarse. 
Cook onion in 4 Tbl of the butter until tender. 
Add whole wheat flour and stir in milk grad- 
ually. Cook slowly until it thickens, stirring 
constantly. Add the cooked cracked wheat, 
cheese, egg, salt, and pepper. Pour half the 
sauce in a baking dish then top with the 
broccoli. Pour the other half of the sauce 
over it. Top with bread crumbs and dot the 
top with the rest of the butter. Bake at 350° 
for 30 minutes. 


FRIED WHOLE WHEAT 


6 servings 


m@2Tbi oil 

@ 2 C coarsely chopped onion 

@ 1 C green pepper 

m2 C left-over meat (bacon, ham, shrimp, 
chicken) 

@ 2 C cooked whole kernel wheat 

@2Tbi soy sauce 

@'2tsp salt 

M2 eggs 


In a large skillet, saut€ onion and green 
pepper in oil. Then add meat and whole 
wheat. Add 2 eggs, beaten lightly, soy 
sauce, and Salt. Stir until eggs are cooked. 
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HAM DELIGHT 


Se | QO 


6 servings 350° 30 min. 


@ 2 C cooked cracked wheat 

@ 1 C chopped onion 

@ 1 can mushrooms, drained 
@ ‘4, C chopped green pepper 
1 clove garlic, minced 
M2Tbi butter 

— 1 can creamed chicken soup 
@ 1 C cooked tomatoes 

1% C diced cooked ham 





Reserve 2 C cooked cracked wheat from the 
morning meal. In a skillet, sauté onion, 
mushrooms, green pepper, and garlic in 
butter until tender. Combine with the rest of 
the ingredients in a1¥% Qt. casserole. Bake 
in 350° oven about 30 minutes. 


VARIATION: Cooked whole kernel wheat 


may be used instead of the cracked 


wheat. 


8 servings 320 45 min. 
@ 1 large can Ortega green chiles (6) 
@ 1% C evaporated milk 
@ 4 eggs 
@ 3 Tbi whole wheat flour 
@ 1 Ib cheddar cheese, shredded on No. 19 
in Magic Mixer Shredder 
@ 1 Ib Monterey Jack cheese shredded 
H 1 8 oz can tomato sauce 


CHILI RELLANO 





Split chiles, spread on bottom of 9” x 13” 
baking dish. Combine milk, eggs, and whole 
wheat flour in the Magic Mixer blender bowl. 
Blend. Pour over the chiles. Add a layer of 
cheddar cheese (use all the cheddar cheese). 
Bake 30 minutes at 325°. Top with tomato 
sauce then Monterey Jack cheese. Bake an 
additional 15 minutes or until bubbly. 





CORNED BEEF CASSEROLE 


Ss | Q 


6 servings 25 min. 
@ 1 can cream of ann soup 
m@1C milk 
@itsp prepared mustard 
2 C cooked cracked wheat 
@ 1 can corned beef 
@ ‘2 C grated sharp cheese 
@ 2 C chopped celery 
8 pimento-stuffed olives 





Reserve 2 C cooked cracked wheat or cooked 
whole kernel wheat from the morning meal 
or, follow recipe for one of these two forms 
of wheat from the cereal section of this book. 


Combine soup, milk, and mustard in a 1% 
Qt. casserole. Add the rest of the 
ingredients. Bake at 350° for 25 minutes. 
Garnish with olives and serve. 


PORK CHOPS AND WHEAT 


4 servings 
@ 4 pork chops 
4 Tbi oil 
@ '% C sliced celery 
@ 2 onion, chopped 
@ 1 C uncooked cracked wheat 
@ 2-8 oz cans tomato sauce 
@ 12 C water 
Mitsp salt 
@ 2 tsp basil 
@2TbI brown sugar 





Grind 1 C wheat in Magic Mill on coarse. Ina 
large skillet, brown 4 pork chops in oil. 
Remove chops and sauté celery and onion. 
Add uncooked cracked wheat, tomato sauce, 
water, salt, basil, and brown sugar. 

Bring to a boil. Simmer, covered for 30 
minutes. Stir occasionally. Place the pork 
chops on top of the simmering mixture the 
last 10 minutes. 
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CHICKEN BAKE 


=e § O 


6 servings 350° 30 min. 


& 3; C chopped onion 

@2Tbi margarine or butter 
1% C cooked, diced chicken 
@ 2 C cooked cracked wheat 

@ 1 can cream of chicken soup 
2 C milk 

@ 1 C shredded cheese 

@ 1 C buttered bread crumbs 


Reserve 2 C cooked cracked wheat or cooked 
whole kernel from the morning meal, or 
follow recipe for one of these as given in 
cereal section. 


Sauté onion in butter. Stir in the rest of the 
ingredients except % C cheese and bread 
crumbs. Sprinkle these on top. Bake at 350° 
for 30 minutes. 


STROGANOFF 


6 servings 


@ ‘2 C minced onion 

@ 1 clove garlic, minced 

@ 14 C margarine 

@1lb round steak, sliced very thin 
@2Tbi whole wheat flour 
M2tsp salt 

M14 tsp accent 

@'4 tsp pepper 

@ 4 tsp paprika 

@ small can mushrooms 

@ 1 can cream of chicken soup 
m@ 1 C sour cream 

@2Tbi parsley 


Sauté onion and garlic in margarine. Stir in 
steak, flour, salt, accent, pepper, paprika, 
and mushrooms. Sauté 5 minutes. Add soup 





and simmer uncovered 10 minutes or until 
meat is done. Stir in sour cream. Add a little 
water if stroganoff is too thick. Sprinkle with 
parsley. Serve over cooked whole kernel 
wheat. 


SEAFOOD WITH WHEAT 


s § 8 


4 servings 375° 20 min. 
H 1 can shrimp 
@ 1 can crab meat 
@ 2 C cooked whole wheat 
@ ‘4 C chopped green pepper 
@ '2 C chopped celery 
@ ‘4 C parsley 
@180z can tomato sauce 
@1C salad dressing 
@ Parmesan Cheese 


Combine the first six ingredients in a9” x 9” 
casserole dish. Mix the salad dressing and 
tomato sauce together and add to the rest of 
the ingredients. Sprinkle with Parmesan 
Cheese. Bake at 375° for 20 minutes. 


If you are without bread, how much 
urisdom can you boast, and of what real 
utility are your talents, if you cannot 
procure for yourselves and save against a 
day of scarcity those substances designed 
to sustain your natural lives. 

... If you cannot provide for your natural 
lives, how can you expect to have wisdom 
to obtain eternal lives? 


Brigham Young 





QUICHE LORRAINE 


se {| 9 


6 servings 425° 35 min. 


@ 1 Easy As Pie Crust 

@ 1C Swiss Cheese 

@ 4 eggs 

2 C half & half cream 

3 tsp nutmeg 

@ 3 tsp cayenne 

M2 tsp sugar 

@ 10 slices bacon, fried crisp and crumbled 
or 2 C Bac-o-bits 


Make one Easy As Pie Crust as given in the 
Pie Section. (Cut sugar portion to 1 
teaspoon.) Press firmly into a 9” pie plate. 
Using no. 18 shredder, shred 1 cup Swiss 
cheese into Magic Mixer bowl. Add eggs, 
half and half cream, nutmeg, cayenne, and 
sugar. Whip with whips only until mixed 
thoroughly. Sprinkle crumbled bacon in the 
pie shell and pour filling over it. Bake at 425° 
for 15 minutes. Lower temperature to 300° 
for 20 minutes more. A knife inserted in the 
center of the pie should come out clean when 
it is done. 


Great! 


CRACKED WHEAT—TUNA CASSEROLE 


=s | OD 


4 servings 350° 30 min. 


m@ 2 C cooked cracked wheat 

m@ 1% C water 

m@16'2 oz can tuna 

@ 1 onion, chopped 

@ 1 can canned milk (13 02.) 

@ 1 C grated American cheese 


Crack 24 C wheat in Magic Mill on coarse. 
Cook in water for 10 minutes. Put cooked 
cracked wheat, tuna, and onion in alternate 
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layers in a 9” x 9” baking dish. Combine 
canned milk and cheese, stir and pour over 
mixture. Bake 30 minutes at 350°. 





TUNA FISH CASSEROLE 


s 4 


4 servings 350° 30 min. 
@2 C white sauce 
Mitsp dry mustard 
@1 can tuna fish 
m1 C chopped ripe olives 
m1 C kernel corn, drained 
m1 C cooked whole kernel wheat 





Blend mustard into white sauce. Add 
remaining ingredients and bake in a 
casserole dish for 30 minutes in a 350° oven. 
Top with biscuits, if desired. 


MEXICAN CASSEROLE 
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4 servings 300° 60 min. 





m1 C cracked wheat 

m1 C tomatoes 

M3 Tbi chopped green pepper 
2‘ C water 

m@ °4 C chopped onion 

Mitsp salt 

Hitsp chili powder 

Mitsp garlic salt 

@ 4 strips of bacon, quartered 


Crack 1 C wheat in Magic Mill on coarse. 
Combine all ingredients except bacon in a 9” 
x 9” baking dish. Arrange bacon pieces on 
top. Bake at 350° for one hour. 


VARIATION: About 10 minutes before 
casserole is done, add a layer of grated 


cheese over the top. You may use 12 C 
Bac-o-bits instead of bacon. 
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TAMALE CORN BAKE 





6 servings 350° 30 min. 


@ 1 C cornmeal 

@ 2 C water 

HMitsp salt 

@1lb ground beef 

#1 Tbi shortening 

@ 1 C chopped onion 

@ ‘4 C chopped green pepper 

@ 14 C uncooked cracked wheat 

@1Tbi whole wheat flour 

@ 1 can tomatoes, large 

M2tsp chili powder 

‘4 tsp garlic salt 

@ ‘2 C grated cheese 

Cook cornmeal, water, and salt in a 
saucepan until thick. Line bottom and sides 
of buttered, shallow 11% Qt. casserole dish 
with cornmeal, set aside. 
Brown ground beef, onion, and pepper in 
shortening in large skillet. Blend in flour, 
tomatoes, cracked wheat, chili powder, and 
garlic salt. Simmer 5 minutes. Turn into 
cornmeal crust. Bake at 350° for 30 minutes. 
Sprinkle cheese on top - last 5 minutes. 


PILAF 
350° 


4 servings 
@ 14 C margarine 
M3 Tbi cooking oil 
@ 1 clove garlic, minced 
@1Tbi green bell pepper, chopped 
@1Tbi green onion, chopped 
@ 2 onion, chopped 
@ 1 C cracked wheat 
@ 1 beef bouillon cube 
212 C water 
Crack 1 C wheat in Magic Mill on Coarse. 
Sauté green pepper, garlic, and onion in 
margarine and oil (do not sauté green onion). 
Add cracked wheat, bouillon cube and water. 





45 min. 





Pour into a baking dish, garnish with green 
onion. Bake at 350° for 45 minutes. Add %2 C 
slivered almonds if desired. = 
CABBAGE ROLLS Pence 
@ 12 large cabbage leaves 

@ 14 Ib ground pork 

@1i1lb ground beef 

M2tsp salt 

@'2 tsp pepper 

@ °4 C uncooked cracked wheat 

H 1 onion, minced 

™@280z cans tomato sauce 

@ 14 C brown sugar 

@ 4 C vinegar 

Crack % C wheat in Magic Mill on Coarse. 
Put cabbage leaves in bowl. Cover cabbage 
leaves with boiling water until wilted; drain. 
Leaves should roll easily without splitting. 
Combine meats, salt, pepper, cracked 
wheat, onion, and 1 can tomato sauce. Place 
a portion of meat mixture on center of each 
cabbage leaf. Fold ends over and roll up. 
Fasten seam with a tooth pick and place ina 
skillet, seam side down. Combine the rest of 
the ingredients and pour over the rolls. 
Simmer covered for 1 hour; baste often. 


CORNED BEEF WITH BISCUITS 


4 servings 350° 30 min. 
@2Tbi butter 
#1 onion, chopped 
@ 21/2 C tomatoes 
m@ 2 C cracked wheat 
@ 1 can corned beef 
@ Baking Powder Biscuits to cover 
Crack % C wheat in Magic Mill on coarse. 
Sauté onion in the butter. Add tomatoes, 
cracked wheat, and corned beef. Stir until 
well blended. Bring to a boil, stirring 
constantly. Let simmer about 10 minutes 
until thick and smooth. Pour into ungreased 
2 qt. baking dish. Put baking powder biscuits 
on top and bake at 350° for 30 minutes or 
until biscuits are done. 








CHEROKEE CASSEROLE 


Bf ® 


6 servings 10 min. 


@1ib hamburger 

@ 1 C cracked wheat 

@ 1 can tomato soup 

@ 1 can cream of chicken soup 

mw 2 C grated cheese using no. 18 shredder 


Crack 1 C wheat in Magic Mill between 
medium and coarse. Brown hamburger, 
drain off most of the grease. Add cracked 
wheat and slightly brown it. Add soups and 
simmer slowly, covered for 15 minutes or 
until cracked wheat is cooked. Top with 
cheese and melt cheese in oven. 


SPANISH ZUCCHINI 


6 servings 


@ 1% C chopped onion 

@ 14 C chopped green pepper 

m@ 14 C margarine 

@1 clove garlic, minced 

@1lb zucchini, thinly sliced 

#1 C cooked whole kernel wheat 
@ 1 can tomato soup 

@ 2 can water 

Hitsp honey 

M2 tsp chili powder .- = 
12 tsp oregano . 
Msalt and pepper 
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SPICY CASSEROLE 


Be} © 


6 servings Broiler 5 min. 








@ilb ground beef 

@1 chopped onion 

1 C uncooked cracked wheat 

—@'4 tsp each, thyme, oregano, garlic 
powder 

@1 bay leaf 

@i'%2tsp salt 

m4 tsp pepper 

@ 1 can cream of mushroom soup 

™@1160z can tomatoes 

m4 slices cheddar cheese 





Crack 1 C wheat in Magic Mill on Coarse. 
Brown meat, add onion and cook until 
tender. Add cracked wheat and brown for one 
minute. Stir in seasonings, soup, and 
tomatoes. Bring to a boil and cook 20 
minutes, stirring occasionally. Pour into 9” x 
9” baking dish, top with cheese and place 
under broiler until cheese bubbles. 


Sauté onion and green pepper in margarine. 
Add garlic and zucchini and saute for 10 
minutes. Add remaining ingredients and 
cook over low heat for 20 minutes. 
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CHOP SUEY 
8 servings 300° 40 min. 


™260z cans of chow mein noodles 
@ 2 cans cream of mushroom soup 
@ 24 C chicken broth 

@ 4 C cooked diced chicken 

@ 1 C green onion, cut fine 

= 1 C chopped celery 

@ 1 C sprouted wheat 

@ 12 C cashew nuts 


Line a3 qt. baking dish with one package of 
the noodles. In a bowl combine the rest of 
the ingredients and pour into the nest of 
noodles. Put the other can of noodles on top. 
Bake at 300° for about 40 minutes. 


BURRITOS 


6 servings 


@1ib hamburger 

@1310z can pork and beans 

H@1ipkg taco seasoning 

#1 onion, chopped 

@1ib cheese, grated on no. 18 shredder 


Make one recipe of whole wheat tortillas and 
form them into 12 tortillas instead of 18. 
(Recipe is given in bread section.) 


Fry hamburger and drain. Add pork and 
beans and mash beans with a fork. Add 
package of taco spices. Heat thoroughly. 
Warm tortilla in frying pan so it is warm to 
the touch. Turn tortilla over and warm the 
other side. Fill with meat and bean mixture, 
sprinkle with onion and grated cheese. Roll 
up and enjoy. 





VARIATION: You may substitute chili 
powder for the taco spices. Homemade 


beans or chili may be substituted for the 
pork and beans. 





CRACKED WHEAT CHOP SUEY 


Ss § ® 


8 servings 350° 60 min. 





—@1ib ground beef 

M@', lb sausage 

@ ‘2 green bell pepper, chopped 

#1 onion, chopped 

@ 4 C celery, chopped (may use leaves) 
@ 2 C cracked wheat 

H3 pkg Lipton noodle soup mix 

7 C water 


Crack 2 C wheat in Magic Mill on coarse. 
Brown meats in saucepan and remove to 9” x 
13” baking dish. Sauté vegetables in meat 
drippings and add to meat. Add cracked 
wheat, soup, and water and mix well. Bake 1 
hour at 350° 








“A bit of fragrance 
always clings to the 
hand that gives a rose-” 


—QOld Chinese Proverb 
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oil and drain on paper towel. 





TOMATO PILAF 


s | @ 


4 servings 45 min. 
@1160z can fometece 
@ 14 C margarine 
@ 12 C minced onion 
@ 1 C cracked wheat 
@ 2 bouillon cubes 
@ 14 C hot water 
@ 2 C chopped parsley 


* If not frozen—put in freezer for one hour 
before using. 


Delicious! Great for a fondue party. 





Crack 1 C wheat in Magic Mill on coarse. 
Drain tomatoes, reserving juice. Melt mar- 
garine and add onions. Sauté until tender. 
Add cracked wheat and brown for 1 minute, 


TIJUANA DELIGHT 
until golden colored. Put in casserole. 


Dissolve bouillon cubes in hot water. Add = ( (Dp 


enough water to reserved tomato juice to 6 servings 30 min. 
make 2 C liquid and combine with bouillon. 
Pour over wheat mixture along with parsley 
and tomatoes. Bake, covered at 350° for 45 
minutes. Remove lid, stir and bake un- 
covered last 5 minutes. 





@ '% lb ground beef 

1 onion, chopped 

m1 C celery, chopped 

m1 clove garlic, minced 

m *2 C cracked wheat 

m2 TbI Worcestershire sauce 
m4tsp chili powder 

m1’ C water 


LIVER STICKS 


m1 can (1 Ib ) cream-style corn 
= m1 can (15 0z ) kidney beans 
4 servings m1 can (8 oz ) tomato sauce 
w6 tortillas 





M1 ib liver (partially frozen) * 
#114 C whole wheat flour 
@2Tbi powdered milk 

@°4 tsp paprika 

@'2 tsp garlic powder 
Hitsp onion salt 


mw 1 C shredded cheese 





Brown ground beef. Add onion, celery, 
garlic, and cracked wheat and sauté lightly. 
Add rest of ingredients except cheese and 


@'4 tsp black pepper 
@'4 tsp salt 
@4C cooking oil 


Combine above dry ingredients in a small 
paper bag. Slice liver into %” strips. Put a 
few liver strips in the paper bag and coat well 
with the spiced flour. Heat oil to 375°. Gently 
drop the coated liver strips in the hot oil. 
Deep-fry for about 10 seconds. Remove from 


tortillas. Cook together 5 minutes. In a 2 qt. 
round casserole dish, put 1 tortilla then 1 C 
sauce and alternate layers until Sauce and 
tortillas are all used. Top with cheese and 
bake uncovered 30 minutes at 350°. 





Casseroles 








Life’s Recipe 


1 cup of Good Thoughts 

1 cup of consideration for others 
3 cups of forgiveness 

1 cup of kind deeds 

2 cups of sacrifice for others 

2 cups of well beaten faults 


Mix these thoroughly and add tears of joy 
and sorrow and sympathy for others. Fold 
im 4 cups of prayer and faith to lhghten 
other ingredients and raise texture to 
great heights of Christian-living. After 
pouring all this into your daily life, bake 
well with heat of human kindness. Serve 
with a smile. 





SWEET AND SOUR MEATBALLS 


Se 4. ® 


6 servings 350° 20 min. 


@1ilb ground beef 

@ 12 |b sausage 

HM2tsp soy sauce 

@ 1 clove garlic, minced 

m 34 C uncooked cracked wheat 

mi5 oz can water chestnuts, drained and 
diced 

m1 small can (8% oz) crushed pineapple, 
drained, reserving the juice. 

Mitsp ginger 

mi1egg 

g@ 3 C milk 

mitsp salt 


Crack % C wheat in Magic Mill on medium. 
Combine all ingredients and form into 
meatballs placing them in a 9” x 13” baking 
dish. Bake at 350° for 20 minutes. While they 
are baking, combine the following ingred- 
ients for the sauce: 


@ ‘2 C brown sugar, firmly packed 

M2tsp soy sauce 

@ 1 beef bouillon cube 

@2TbiI cornstarch, combined with 1 C water 
M@'2 tsp salt 

3 Tbi vinegar 


Add enough water to the reserved pineapple 
juice to make 1% C liquid and combine with 
above ingredients. 


Cook over low heat, stirring constantly until 
thickened. Pour over the meatballs and cook 
5 minutes more in the oven. Makes 30 
meatballs. 








MEAT LOAF 
8 servings 350° 60 min. 


@1'2 Ibs ground beef 

@', lb sausage 

M1 C cracked wheat 

 '% stalk celery 

@ 1 tsp Worcestershire sauce 
Hiegg 

@ 34 C milk 

Mitsp salt 

H'4 tsp pepper 

@ ‘2 medium sized onion, quartered 


Crack 1 C wheat in Magic Mill on coarse. Put 
all ingredients except the meats in the Magic 
Mixer blender bowl. Liquidize thoroughly on 
speed No. 1. Put meats in Magic Mixer bowl 
and add ingredients from blender bowl. 
Blend with dough hook until thoroughly 
combined. Form into a loaf. Bake in a 5” x 9” 
loaf pan for 1 hour at 350°. Pour a can of 
tomato soup over the top, 10 minutes before 
removing from the oven for added flavor. 


Excellent for sandwiches. 


VARIATION: 1 Ib ground meat and 2 C 


ground gluten may be used. 





Having a Magic Mill and a Magic Mixer in 
your home brings back the art of baking 
wholesome whole wheat bread. 
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TURKEY DRESSING 


12C 


M8 C stale bread, crumbled 

= 1 C minced celery, use leaves 
@ 1 large carrot, grated 

@ 1 large onion, minced 

M2tsp sage 

1 C milk 

@ 2 C margarine 


Put the crumbled bread in the Magic Mixer 
bowl. (Assorted bread may be used: 
pancakes, biscuits, cornbread, etc.) Lay 
stalk of celery down on bread board and slice 
across all the leaves and stalks as though 
cutting bread. Add to the bread along with 
grated carrot and onion. Heat milk and 
margarine in a pan, add sage and pour over 
the rest of the ingredients. Using kneading 
arm in Magic Mixer, mix only until blended. 
Salt the inside of the turkey. Stuff with 
dressing and tie the legs together with 
strong string. Stuff more dressing in the 
neck cavity. Fold the turkey skin securely 
around it. If there is more dressing, placeina 
covered dish and bake about 45 minutes at 
325° or until done. 
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CHILI-CHEESE BAKE 


se | oO 


6 servings 350° 45 min. 


@ 1 C cracked wheat 

@ 3 medium zucchini sliced on No. 17 Shred- 
der 

@ 1 712 oz. can green chiles, coarsely 
chopped 

@ % lb Monterey Jack cheese shredded on 
No. 19 Shredder 

@ 1 large tomato, thinly sliced 

@ salt 

@ 1 pt sour cream 

@ 1 tsp garlic salt 

@ 1 tsp oregano 

@ 2 Tbi chopped green pepper 

@ 2 Tbi chopped green onion 

@ 2 Tbi parsley 


Cook cracked wheat in 3 C water and ¥2 tsp 
salt. Cook zucchini in % C salted water until 
slightly cooked. Butter a 3 qt. casserole dish 
and spread cooked wheat in it. Cover with 
chopped chiles. Sprinkle Y%2 the cheese on 
top. Arrange the zucchini slices on top of the 
cheese. Cover this with tomato slices. 
Sprinkle with salt. Combine the sour cream, 
garlic salt, oregano, green pepper and onion. 
Spread over tomato layer. Sprinkle the rest of 
the cheese on top. Bake 45 minutes in 350° 
oven or until heated through. Sprinkle 
parsley on top and serve immediately. 











My Kitchen 


Here Imay be ascientist 
Who measures as she makes. 
Here I may be an artist 
Creating as she bakes. 
Here, busy heart and brain and hand 
May feel and think and do. 
A kitchen is a place to 
Make adream come true. 
Author Unknown 





LASAGNA 
6 servings 350” 45 min. 
B@iTbi oil 


@ 1 onion, chopped 

@ 1 clove garlic, minced 
@1/lb ground beef 

@ ‘2 tsp salt 

m@180z can tomato sauce 
@ 2'2 C tomatoes 

M2tsp honey 

@ 1 bay leaf 

m@ '2 C uncooked cracked wheat 
@ '2 Ib mozzarella cheese 
M@1pkg lasagna noodles 
m@ 2 tsp oregano 

Hi pt cottage cheese 

m@ Parmesan cheese 


Crack 1% C wheat in Magic Mill on coarse. 
Cook onion and garlic in oil until trans- 
parent. Add meat, cook and stir until it has 
lost red color. Add salt, tomatoes, tomato 
sauce, and honey. Cover and simmer 45 
minutes, stirring occasionally. Put the bay 
leaf on top during this simmering time for 
added flavor. Add cracked wheat the last 20 
minutes. Add a little water if it seems too 
thick. Add oregano. Season to taste. Shred 
mozzarella cheese. Cook the noodles until 
barely tender in pan of salted water. Drain, 
rinse with cold water. Pour a little sauce in 
buttered 2 qt. casserole; top with % of the 
noodles and % of the cottage cheese and 
mozzarella cheese. Sprinkle with Parmesan 
cheese, cover with sauce. Repeat process 
until ingredients are used. Bake at 350° for 
45 minutes. May be made before-hand and 
stored in refrigerator overnight. 





CHOW MEIN 


8 servings 





@1ilb pork strips, cut in bite-size pieces 
M4 Tbi shortening 

#1 C water 

M1 green pepper, sliced 

2 onions, sliced 

4 C celery, sliced 

2 C bean sprouts 

1 can string beans 

M3 Tbi soy sauce 

M3 Tbi cornstarch in 12 C water 
@ 1 C wheat sprouts 


Saut€ pork strips in shortening until 
browned. Remove meat. Add water, green 
pepper, onions, and celery, simmer for 10 
minutes. Add bean sprouts and string beans, 
cook 5 minutes more. Add soy sauce and 
cornstarch-water mixture and cook until 
thickened. Remove from heat and add wheat 
sprouts, tossing lightly. 


WHOLE WHEAT CHILI 


When you prepare whole kernel or cracked 
wheat cereal for breakfast, cook plenty (3 C 
wheat and 6 C water and 1% tsp salt, for 
example). Use what you would like for 
breakfast, add a cup or two in your salad for 
lunch, then add the rest to a recipe of Sloppy 
Joe Filling to make a delicious chili. Add 
more chili powder, if you like. 


This combination is delicious on the 
Tijuana Toss-up Salad. 
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PORCUPINES 


4 servings 350° 75 min. 


M@1ib ground beef 

m1‘ C cracked wheat, uncooked 
Mitsp salt 

ms tsp pepper 

m@ ‘4 C minced onion 

m2 C water 

mitsp Worcestershire sauce 
m110%4 oz can tomato soup 











Crack Y2 C wheat in Magic Mill on Medium. 
Mix together wheat, ground beef, onion, salt 
and pepper. Form into 8 meatballs. Place 
meatballs in casserole. 

Combine in saucepan, tomato soup, water, 
and Worcestershire sauce. Pour over meat- 
balls. Cover and bake at 350° for about 11% 
hours. The tomato mixture should cover the 
meatballs. 


SLOPPY JOE FILLING 


6 servings 


@1ib ground beef 

1 onion, chopped 

m1 C celery, chopped 

@1Tbi green pepper 

@ 1 can tomato soup or 2 C tomato juice 
Mitsp chili powder 

m@ 2 C cracked wheat 

Misalt and pepper 


Saut@€ hamburger, add onions, celery and 
green pepper and sauté until nearly done. 
Add soup or juice, salt and pepper, and 
cracked wheat. Add chili powder and cook 
over moderate heat for 20 minutes, stirring 
occasionally. Serve on buns. 
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DIPS 

Chive and Spinach Dip 
Guacamole Dip 
Tempura Dip 
Vegetable Dip 


SANDWICH SPREADS 

Corned Beef Spread 

Cracked Wheat Bologna 
Spread 

Ham Spread 

sardine Spread 

Sunday Supper 

Toasted Onion Spread 

Tuna Spread 

see Gluten Section for 

additional recipes. 
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|. to r. Vegetable Dip, Phoney Bologna, Ham Spread, 


Tossed Salad, Tijuana Toss-Up 
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CRACKED WHEAT—BOLOGNA SPREAD 


@', Ib. bologna, ground in meat mincer 


‘4, |b cheese, shredded on no. 18 shredder 


1 Tbi minced onion 

@1Tbl prepared mustard 

@ ‘2 C cooked cracked wheat 

M2 sweet pickles, ground in meat mincer 
@ 2 hard cooked eggs, ground 

@ '/2 C salad dressing 


Combine above ingredients in mixing bowl. 


Spread on bread or roll and enjoy! 


VARIATION: This sandwich spread may 
be varied by substituting boned chicken, 


ham, turkey or roast beef instead of the 
bologna. 


TUNA SPREAD 


m16'2 oz can tuna, drained 
m 3 C diced celery 

m@ 2 C cooked cracked wheat 
@i1tsp grated onion 

@ '2 C salad dressing 


Blend together and serve. Delicious with a 
leaf of lettuce and a dill pickle on top. For 
sandwiches to be eaten immediately, a 
slice of tomato on top is good, too. 


TOASTED ONION SPREAD 


@ '% C butter or margarine 
M1 pkg onion soup mix 
Mitsp garlic powder 


Mix together, spread on slices of bread. 
Toast under broiler and serve hot. 








SUNDAY SUPPER 


In a Magic Mixer liquidizer goblet, put 2 C 
Boston-baked wheat or whole wheat chili. 
Liquidize. You may need to add a little 
water. Spread on toasted whole wheat 
bread, lay a slice of cheese on top and 
broil. Serve with hot chocolate. 


CORNED BEEF SPREAD 


m1 C corned beef, ground 

m@ 2 C cooked, cracked wheat 
M2tsp prepared mustard 
Mitsp grated onion 

@ 2 C chopped celery 

@ 2 C salad dressing 


Combine ingredients and spread on bread. 


SARDINE SPREAD 


@ 1 can sardines 

M13o0z pkg. cream cheese 
@ 12 C cooked cracked wheat 
@2Tbi minced green pepper 
M@2tsp prepared mustard 
M2tsp grated onion 

M@4Tbi salad dressing 


Blend sardines and cream cheese. Add 
remaining ingredients. Chill. 


Try adding alfalfa sprouts or mustard seed 
sprouts to your sandwich instead of 
lettuce. 





The instruction “Wheat for man” means all 
of the wheat—not just part of it, with the 
best part being fed to pigs and chickens! 
Here one may be tempted to remark: 
“What God has joined together, let not 
man put asunder!” 

Leah D. Widstoe 


VEGETABLE DIP 


3 Cups 


@ 2 C cottage cheese 

@ 2 C salad dressing 

@i+ C buttermilk 

M2tsp Accent 

M2tsp each of garlic salt, onion salt, Salad 
Supreme (seasoning) 


Put the cottage cheese, salad dressing and 
enough buttermilk to make the mixture spin 
in the blender bowl. (This takes a little over a 
cup.) Add the rest of the ingredients and 
blend thoroughly. Arrange a tray of raw 
vegetables (carrot sticks, celery sticks, 


etc.) aS an appetizer and serve with this dip. 


Delicious over a tossed salad or as a chip 
dip. 


VARIATION: For a delicious Roquefort 


Dressing, add bits of bleu cheese to this 
recipe. 





GUACAMOLE DIP 


@ 1 large ripe avocado 

M1 small onion, grated on no. 19 Magic 
Mixer shredder 

M1 40z can chopped green chiles 

@ 1 freshly hard-cooked egg 

M@2Tbi butter 

M2 Tbi mayonnaise (or salad dressing) 


Peel, pit, and mash avocado. Stir in the 
onion and chiles. Mash warm egg with a 
fork, add butter and mayonnaise. Mix 
thoroughly. Add to the avocado mixture. 
Salt to taste. 


& @ 
radishes, zucchini sticks, cauliflowerlets, oo 
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HAM SPREAD 


m1 C cooked ham, ground 
13 C pickle relish 

@'% C cooked cracked wheat 
1 slice onion, ground 

@'/% C salad dressing 


Combine ingredients and spread on bread. 


VARIATION: You may use 1 C cooked 
chicken or turkey instead of the ham. 


Add 4 Ib. cheddar cheese, grated. Wrap 
this combination in foil and heat through 
in an oven or on an outdoor grill. 





A proper diet, which includes freshly 
ground wheat used in one form or another, 
is the greatest combatant against illness. 
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TEMPURA DIP 


@ 2 C whole wheat flour 
@ 3 C cornstarch 
Mitsp baking powder 
@'2 tsp salt 

mi1egg 

@ water 


Grind #4 C wheat in Magic Mill on fine. 
Combine ingredients in a small bowl and add 
water to consistency desired. % C water is 
about right for vegetables,.but meat should 
have a thicker batter. Add 5 or 6 ice cubes to 
batter to retain a light, fluffy tempura. Use 
for dipping fish, shrimp, onion rings, green 
beans, yams, carrots, weiners, eggplant. 
Deep fry in 375° vegetable oil. Drain on paper 
towel. Serve with fried wheat chow mein. 


This recipe makes the very finest 
tempura. Great with any meat but 
exceptionally good served with other 
Oriental dishes. 





Kitchen Prayer 


Bless this little kitchen Lord, 
and bless me as I work 

Guide me in my daily chores 
That I may never shirk - 

May I keep my kitchen cheery 
No matter what I cook 

That my family and my guests 
Will love its every nook. 








Yams in Tempura Sauce 


CHIVE AND SPINACH DIP 


2 Cups 


@ 2 C mayonnaise 

Bitsp salt 

@1'2 tsp pepper 

@ '4 bottle dried chives 

@i'2 tsp Accent 

@°4 pkg frozen spinach, partially thawed, 
chopped in blender (don’t over-do) 


Mix above ingredients in bowl. Thin with 
cream if necessary. Serve with a tray of 
sliced raw vegetables. 


contributed by Alva Smith 
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Large Spinach Salad 
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Helpful Hints for Better 


Salads 71 
Bean Salad 73 
Carrot & Pineapple Salad 75 
Cole Slaw 74 
Jalaine’s French Dressing 75 
Meal-in-one Salad 3 
Mexican Salad 73 
Oil and Vinegar Dressing 72 
Oriental Salad ro 
Potato-Less Salad 73 
Roquefort Dressing 72 
Spinach Salad 74 
Surprise Salad 74 
Thousand Island Dressing 72 
Tijuana Toss-Up 72 
Tomato Soup Salad 75 
Tossed Salad 72 
Turkey Salad 73 


See Dips & Spreads Section for 
other vegetable dressings. 


HELPFUL HINTS FOR BETTER SALADS 


1. Cooked whole kernel wheat or cooked 
cracked wheat may be added to nearly any 
salad and enhance its flavor plus adding 
nutritional value. | have used the term 
‘‘cooked whole kernel wheat’’ in these 
recipes, but the cooked cracked wheat may 
also be used. 


2. *The size of a “portion” of a given salad is 
dependent upon whether the salad is used as a 
side-dish or as the principle part of a meal with 
only whole wheat bread and fruits as accompani- 
ment. The portions herein are measured so each 
portion should be a generous 1 C to 1% C. 


3. Do not allow vegetables to sit in water. 
Keep them refrigerated until time to use 
them. Then wash them and prepare the 
salad. Water-soluble vitamins and minerals 
wash out of the vegetables when they are 
allowed to soak. 


4. Donot wash lettuce until time to use it. Wash- 
ing the lettuce accelerates the rust color that 
comes into a head of lettuce. 


5. When cutting celery, lay whole stalk 
down on cutting board as though it were a 
loaf of bread. Slice through leaves, and stalk 
and add to sandwiches, spreads, casseroles, 
dressing, etc. 


TOSSED SALAD 


6 servings 


M1 head lettuce, washed and torn in bite- 
size pieces 

@ 1 tomato, diced 

@ 4 or 5 green onions 

@ 5 or 6 radishes 

@ 1 C cooked whole kernel wheat 


This combination, with your favorite dres- 
sing is delicious. It is fun to add such things 
as Cauliflower pieces, strips of red cabbage, 
raw frozen peas, croutons, grated carrot, 
chopped celery (including leaves), pieces of 
meat (tuna, shrimp, chicken, ham, crab), 
green pepper, sprouted wheat, watercress, 
and other sprouts, such as alfalfa, mung 
bean, soy bean, or mustard seed. 


A tossed salad may be called a salad into which 
you toss everything. 


This ts one of our favorites. 
A delicious dressing over this type of salad 
is: 


OIL AND VINEGAR DRESSING 


M3 Tbi vinegar 

@'3 tsp onion salt 

@'% tsp garlic salt 

@ '4 C oil (preferably wheat germ oil) 
@'3 tsp celery salt 

Mi1tsp Italian seasoning 

Hitsp salad season 


Combine this dressing on top of the salad 
and toss lightly. 





All grain is ordained for the use of man to 
be the staff of life. 
D. & C. 89:14 
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Tijuana Toss-Up 


TIJUANA TOSS-UP 


Make your favorite tossed salad. Instead of a 
dressing, top salad with a generous portion 
of hot Whole Wheat Chili, sprinkle with lots 
of grated cheese, and serve with tortilla 
chips alongside. Fresh whole wheat bread 
tops the meal. 


THOUSAND ISLAND DRESSING 


m3 C salad dressing (or mayonnaise) 
@'4 C catsup 

@', tsp celery salt 

M2 tsp onion salt 

M2 tsp savory salt 


Combine in a small bowl and serve on tossed 
salad. 


ROQUEFORT DRESSING 


Add bits of bleu cheese to the Vegetable Dip 
recipe on page 68 of the Dip Section. 
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POTATO-LESS SALAD 


4 servings 


@ 2 C cooked whole kernel wheat 
B 1 small onion, minced 

M2tsp mustard 

@ *4 C salad dressing 

@ 3 hard-cooked eggs 


Combine all ingredients in a 1 qt. bowl. 
Allow to chill for 2 or 3 hours before serving. 
Serve with sliced tomatoes or stuff a tomato 
with the salad and serve on a lettuce leaf. 


A MEAL-IN-ONE SALAD 


6 servings 





@ 1 can pitted olives, sliced 

@ 1 can shrimp, drained 

@ 110 0z. pkg. frozen peas 

@1i head lettuce, washed and torn in bite- 
size pieces 

@ 2 C cooked whole kernel wheat 

@ 2 C diced celery 

@ 3 green onions, chopped 

@ 2 tomatoes, quartered 

& 34 C salad dressing 

@ 212 tsp. chili powder 


Combine all ingredients except salad dres- 
sing and chili powder. Combine salad 
dressing and chili powder in small bowl and 
pour over salad. Toss lightly. Serve with 
tortilla chips. 


TURKEY SALAD 


8 servings 


@ 1 head of lettuce, torn in bite-size pieces 
@ 4 green onions, sliced 
3 stalks celery, chopped 


@ 2 C chopped turkey meat (other meats may 
be used) 

m1 C sprouts (your choice) 

m1 C cooked whole kernel wheat 

m* to 1 C salad dressing 


Stir together and serve. Great with hot whole 
wheat rolls. 


MEXICAN SALAD 


8 servings 
@ 3 eggs, hardcooked 
m@ 1 sweet pickle, diced 
m@ 2 stalks celery, diced 
M6 radishes, sliced 
@ 1 C diced ham (or other meat) 
2 C cooked whole kernel wheat 
M1 C salad dressing 
@ 1 large carrot, shredded on No. 18 
@ 14 C green pepper, chopped 
— 14 onion, chopped 


Mix well and serve in a lettuce leaf with 
sliced tomatoes and fresh whole wheat 
bread. Makes a wonderful evening meal. 


BEAN SALAD 


M1 can garbanzo beans 

@ 1 can green beans 

@ 1 can pinto beans 

@ 2 C cooked whole kernel wheat 

m1 can kidney beans 

m1 C chopped red onion 

m1'2 C chopped celery 

Drain the cans of beans and combine all 
ingredients. The following dressing tops off 
this bean salad: 

@iTbi honey 

Mitsp salt 

M'2tsp pepper 

@ - C cider vinegar 

@ 3 C peanut oil 


Combine above ingredients and pour over the 
bean mixture. Allow to marinate for 24 hours 
before serving. 





SPINACH SALAD 


8 servings 


@ 2 C fresh spinach 

@ 2 C watercress 

M2 C lettuce 

1 tomato, diced 

@ 3 green onions, chopped 

3 hard cooked eggs, peeled and diced 
@ '% C salad dressing 

14 Ccatsup 

2 C cooked whole kernel wheat 





Chop spinach, watercress and lettuce. Add 
tomato, onions, eggs, and wheat. Combine 
salad dressing and catsup and add to salad. 
Toss lightly. 


Excellent! 


SURPRISE SALAD 


6 servings 


H 1 small head lettuce 

@ 4 green onions 

@ 3 or 4 hard cooked eggs 

— 2 Ib bacon 

@ 1 clove garlic 

@ 2 slices toast, crisp 

@ 2 C cooked whole kernel wheat 
@ salt and pepper 

@ 2 C French dressing 


Tear lettuce into bite-size pieces. Chop 
onions, peel eggs and chop, fry bacon, 
drain, and crumble coarsely, rub garlic on 
toast and cube. Combine all ingredients 
except the French dressing and salt and 
pepper. Just before serving, add dressing 
and seasonings. 


Salads & Dressings 





Cole Slaw 


COLE SLAW 


6 servings 


m4 C cabbage, shredded on no. 18 
m2 C cooked whole kernel wheat 
m@ 2 C green pepper, diced 


DRESSING: 

@ 12 C salad dressing 

@4tsp prepared yellow mustard 

@ 2 ripe bananas, mashed or sliced length- 
wise twice and chopped 


Combine cabbage, wheat, and green pepper. 
Pour dressing ingredients over cabbage 
mixture and toss. 


VARIATION: Marshmallows and crushed 
pineapple are delicious in this salad. 
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salads & Dressings 





ORIENTAL SALAD 


8 servings 


#4 C peach slices, drained 

M1 C diced celery 

2 C cooked whole kernel wheat 
M2 C cooked diced chicken 

1 can chow mein noodles 





DRESSING 

@ °, C salad dressing 
@1Tbi lemon juice 
@ 1/4, C peach juice 
M2tsp honey 


Combine all ingredients in a large bowl, 
adding the chow mein noodles just prior to 
being served. 


This salad is very good but should be served 
immediately. 


TOMATO SOUP SALAD 





6-8 servings 


m@ 2 C chopped celery 

m@ 1 hard cooked egg 

m5 sweet pickles 

Mi large carrot, shredded on No. 18 
shredder 

@ 1 head lettuce 

m1 C cooked wheat 

@ 1 can tomato soup 

Mitsp dry mustard 

@ ‘tsp paprika 

@ 2 C salad dressing 


Combine chopped egg, celery, and pickle. 
Add shredded carrot. Tear lettuce into bite- 
size pieces and add to egg mixture. Add 
wheat. Mix salad dressing, tomato soup, dry 
mustard, and paprika thoroughly. Pour over 
salad just prior to serving. 








Carrot & Pineapple Salad 


CARROT AND PINEAPPLE SALAD 


\ 


6 servings 


m2‘ C shredded carrots on no. 18 shredder 

M1 small 8 oz can crushed pineapple, 
drained 

2 C cooked whole kernel wheat 

@ ‘2 C salad dressing 





Combine all ingredients. Chill. For variety 
you may add nuts, bananas, apple pieces, 
raisins. 


JALAINE’S FRENCH DRESSING 


mi C sugar 

m@ * C vinegar 

m@1C catsup 

m@'2 tsp dry mustard 

m2 tsp Worcestershire sauce 
w@ 14 C onion, blended 

@'2 tsp salt 

@'2 tsp pepper 

M1 Tbi lemon juice 

@1C oil 


Blend above ingredients in Magic Mixer 
liquidizer. Serve over your favorite salad. 








Soups & Chowders 





Chili Chowder 
Fish Chowder 
Italian Soup 
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Minestrone Soup 79 
Sausage Wheat Chowder 77 
Tuna Chowder 77 





Minestrone Soup, Fish Chowder 
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Soups & Chowders 


SAUSAGE WHEAT CHOWDER 


8 servings 








Milib pork sausage 

2'2 C tomatoes 

Bilg onion, chopped 

m4 C water 

1 bay leaf 

@°* tsp garlic salt 

2 tsp thyme 

@1i'2 tsp salt 

m@'4 tsp pepper 

m4 C cooked whole kernel wheat 
@ 2 green pepper, chopped 
m1 C diced potatoes 


In a large kettle, brown pork sausage. Pour 
off fat. Add above ingredients except 
potatoes and green pepper. Simmer covered 
1 hour. Add potatoes and green pepper and 
cook, covered an additional 15 minutes until 
potatoes are tender. Remove bay leaf. Serve. 


TUNA CHOWDER 


6 servings 


@ 14 C butter 

1 stalk celery, sliced 
#1 onion, chopped 
@1 carrot, sliced 

@ 24 C cracked wheat 
@ 14, C whole wheat flour 
@ %4 C powdered milk 
@ 412 C water 

M1612 oz cantuna 

@ 1 can green beans 
Mi'2tsp salt 

M14 tsp pepper 

@ 1 C shredded cheese 
Mitsp savory 





Crack *% C wheat in Magic Mill on Coarse. 
Melt butter in a large saucepan. Add celery, 
onion, cracked wheat, and carrot. Sauté for a 
minute. Combine whole wheat flour and 
powdered milk in a small bowl. Moisten with 
1 C water. Add 312 C water to vegetables and 
cook 10 minutes. Add flour mixture and 
allow to thicken. Add seasonings, green 
beans and liquid, tuna, and cheese. Cook 
until cheese is melted and serve. 





A Happy Home Recipe 


4 cups of love 

2 cups of loyalty 

3 cups of forgiveness 

1 cup of friendship 

1 barrel of laughter 

5 spoons of hope 

2 spoons of tenderness 
4 qts. of faith 


Take love and loyalty and mix it 
thoroughly with faith. Blend it with 
tenderness, kindness and understanding. 
Add friendship and hope, sprinkle abun- 
dantly with laughter. Bake it with 
sunshine, serve daily with generous 
helpings. 














Soups & Chowders 





FISH CHOWDER 


6-8 servings 
@ 1 onion, chopped 
@ 2 C celery 
M3 Tbi butter 
@1'2 qt water 
@1lb fish fillets 
@ 3 potatoes, diced 
@ 3 carrots, sliced 
M1pkg frozen peas 
@ 2 C cracked wheat 
Mi'2tsp salt 
@1/8tsp pepper 
@ 1 C powdered milk 
M3 rounded Tbi whole wheat flour 
@ iC water 


Crack Y2 C wheat in Magic Mill on Coarse. 
Sauté onion and celery in butter until golden- 
colored. Add water, fillets, potatoes, carrots, 
peas, cracked wheat, and seasonings. 
Simmer for 15 to 20 minutes, until fish is 
cooked. Mix together in a small bowl the 
powdered milk, whole wheat flour, and 1 C 
water. Stir into chowder and allow to thicken 
slightly. Serve with assorted crackers. 





CHILI CHOWDER 


Ee § @ 


8 servings 250° & 350° 5 hrs. & 30 min. 


1 C whole kernel wheat, washed 
M3 C water 

@'2 tsp salt 

@', Crice 

H1ilb ground beef 

@'% C chopped onion 

@'% C chopped green pepper 

Hi Tbi chili powder 

Hitsp garlic salt 

M1 can corn 

1 large can tomato sauce (16 oz.) 
Hi tomato sauce can of water 

i C grated cheese, cheddar 


In a covered baking dish, put wheat, water, 
and salt. Bake at 250° for 4 hours. Add 
uncooked rice and cook one more hour. 
Sauté ground beef, onions, and green 
peppers until meat is almost done and add to 
the wheat. Add the rest of the ingredients 
except cheese and bake at 350° for 15 
minutes. Sprinkle with cheese and cook 15 
minutes more uncovered. Add a little water if 
necessary before you put the cheese on top. 





Good character, like good soup, is usually 
homemade. 

















soups & Chowders 





ITALIAN SOUP 


8 servings 





H3aqts water 
@3 carrots, sliced on no. 17 slicer 
@ 1 C cracked wheat 
M3 potatoes, cubed 
M1 stalk celery, split lengthwise once and 
sliced on no. 17 slicer 
1 onion, shredded on no. 18 shredder 
@ salt and pepper 
M2 TbI Italian seasoning (to taste) 
@ilb sausage 
@1/lb hamburger 
@1160z cancorn, drained 
or 1 pkg frozen corn 
M™1160z can green beans, drained 
Hipkg frozen peas 
— 1 small can tomato sauce 
@ 2 or 3 beef bouillon cubes 


Pour water in large cooking pot. Add carrots, 
cracked wheat, potatoes, celery, onions, 
salt, pepper, and Italian seasoning. Let this 
cook while you fry the meats. Drain meats 
and add to the vegetables along with the rest 
of the ingredients. Simmer together to 
combine flavors and serve with cheese 
crackers. (Recipe found in bread section). 





“There 1s more salvation and security in 

wheat than in all the political schemes of 
the world.” 

Journal of Discourses, Vol. 2 p. 207 

Church of Jesus Christ 

of Latter Day Saints 





MINESTRONE SOUP 


8 servings 


3 strips bacon, cut into fourths 
miib beef stew meat 

m@ whole wheat flour 

m °*4 C chopped onion 

m@ 1 C chopped celery 
m@i1'2qts water 

m '2 C diced tomato 

m@ 1/2 C shredded cabbage 

m@ '4 C minced parsley 

m '2 C sliced carrots 

m4 tsp minced garlic 

m@ 1/2 C cracked wheat 

@1'2 tsp salt 

m@'4 tsp pepper 

m4 tsp oregano 

M1 pkg frozen peas 

m@ '2 C canned kidney beans 
@ 1 C sliced zucchini 

m@ Grated Parmesan cheese 


Cook bacon in large pan until done. Set 
bacon aside. Roll beef stew meat in flour and 
brown in bacon drippings. Add onion and 
sauté. Add celery, and water. Cover and 
bring to simmer. Simmer slowly until meat is 
tender. (About 3 hours). Remove meat. Dice 
it and return to stock. 


Add tomato, cabbage, parsley, carrots, and 
garlic. Cover and cook 15 minutes. Add 
wheat, salt, pepper, oregano, peas, beans, 
and zucchini and bacon. Cover and cook 15 
to 20 minutes. Sprinkle each serving with 
cheese. 
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Cereals 


BASIC WHOLE WHEAT RECIPES 





WHOLE KERNEL CEREAL 


6 servings 
@ 1 C whole kernel wheat 
@2C water 
@ 2 tsp salt 





You may cook this cereal one of three ways: 
A. Simmer above ingredients slowly over 
water in double boiler overnight at the lowest 
temperature on your stove. 

B. Place all ingredients in a covered pan 
and bake about 5 hours or overnight in a 
warm oven (150°-200°). 

C. Thermos Cooked - Put wheat and salt 
and two cups boiling water in a quart-sized 
thermos. Screw the top lightly and leave until 
morning. 


If you have a gas range in your home, the 
heat from the pilot light is enough to cook 
the wheat. Place the ingredients in a 
saucepan over the pilot light overnight. 





This is the basic recipe used in recipes 
found in this book for chili, soups, salads, 
sandwich spreads, and some casseroles. 


CRACKED WHEAT CEREAL 


5 servings 


@1C cracked wheat 
m3 C water 
@ tsp salt 


Crack 1 C wheat in Magic Mill on coarse. 
Combine above ingredients in saucepan. 





Cook over direct heat about 20 minutes, 
stirring frequently, or reduce water to 2 C and 
cook in top of double boiler for about 45 
minutes. You may use this as you would the 
whole kernel cereal listed above. 


BABY CEREAL 


1% Cups 


Hi C water 
@ ‘2 C whole wheat flour 
@'2tsp salt 


Bring water and salt almost to a boil. Stir 
enough water into %2 C whole wheat flour to 
make a thick paste. Stir this into the hot 
water and stir constantly until it boils. Add 
fruit, honey, or whatever your baby enjoys. 


NUTRITIONAL DRY CEREAL 


es i 


9 servings 300° 


@4C oatmeal 

@1Tbi sunflower seeds 
@ 1 C whole wheat flour 
212 C wheat germ 

1 C coconut 

H2tsp cinnamon 
M2TbI sesame seeds 
@ 20 chopped almonds 
@1C corn meal 

Mitsp vanilla 

M12 C honey 

@ 1 C salad oil 











Combine dry ingredients and mix well. Add 
honey, vanilla, and salad oil and mix 
thoroughly (with hands). Spread evenly in 2 
large ungreased pans and bake 30 minutes at 
300° Stir every 10 minutes so it toasts 
evenly. Dates, raisins, or other dried fruits 
may be added. 


Use this in your oatmeal cookies instead of 


oatmeal. 








Top to Bottom: Cinnamon Swirl Bread, Whole Wheat 
Cereal, Whole Wheat Pancakes, Whole Wheat Waffle 


It 1s a sobering thought when we realize, 
as mothers, that the health and well-being 
of our beloved family depends nearly 
entirely upon our knowledge and loving 
care. 


Fi aS Sr ~ 
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CRUNCHY GRANOLA 


SE 


14 servings 300° 
@ 4C oatmeal 
@ 1 C white flour 
WiC soy flour 
1 C fine coconut 
MiTbi salt 
3 C whole wheat flour 
#1 C wheat germ 
1 C almonds, cashews, sunflower seeds 
1 C honey or brown sugar 
@ 2 C water 
Bi Coil 


Mix dry ingredients, then add oil, honey, 
water. Mix with hands. Mixture should be 
crumbly. Add more water for bigger crumbs. 
Put into 2 large flat pans and bake at 250° - 
300° for 1%%4 hours. Turn every 20 minutes. 


VARIATION: After granola has baked, 





cool slightly and add *% C raisins or other 
dried fruit. Keep in air tight container. 


YUMMY GRANOLA 


9 servings 300° 
m4 C oatmeal 
1 C chopped almonds 
1 C coconut 
#1 C whole wheat flour 
@1100z jar wheat germ 
@ 3 C brown sugar 
@ 1 tsp vanilla 
@ 13 C salad oil 
@ 2 C honey 
@ 1 C mixed powdered milk (liquid) 


Mix dry ingredients together and set aside. 
Blend liquids together. Pour over dry 
ingredients and mix with hands. Spread on 
flat pans and bake for 30 minutes at 300°. 
Stir every 10 minutes. 
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NOODLES 


4 eggs 
Mitsp salt 
@ 2-3 C whole wheat flour 


Grind 2% C wheat in Magic Mill on fine. 
Combine salt and eggs. Add enough whole 
wheat flour to make a stiff dough. DO NOT 
OVERMIX. 


Attach noodle extruder to the Magic Mixer 
Meat Mincer with selected noodle disc. Place 
a baking sheet under the extruder to catch 
the molded dough. Cover the baking sheet 
with 1 C whole wheat flour. As the molded 
dough comes through the extruder, catch it 
with your left hand. Sprinkle flour on the 
noodles as they come through. 


Drop noodles into boiling broth and cook 
untrl done—usually 12-15 minutes. 





WHEAT N’CHEESE 


m@ Whole Kernel Cereal 
@ 2 Ib sharp cheese 
@ % C water 


Prepare whole kernel wheat according to 
basic recipe on page 81. Remove enough 
cooked wheat to feed your family for 
breakfast. Heat in saucepan with water. 
Shred cheese on Magic Mixer shredder no. 
18. Pour cheese into pan with cereal and let 
melt. Serve. 


SPROUTED WHEAT 


Growing sprouts is like having an indoor 
garden the year around—and they make such 
great nibbling! Tests have shown. that 
vitamins increase and calories decrease 
when grains are sprouted. 


Some sprouts can be eaten from the time 
they sprout until they form green leaves. 
These include alfalfa, cress, chia, mustard, 
and radish. Others will become tough at that 
point so they are eaten before the leaves 
form. These are: mung beans, wheat, soy 
beans, and rye. 


Sprouts remain more tender if they are grown 
in the dark. Cover the container with a towel. 
On the day you choose to eat them, remove 
the towel and let the light bring the 
chlorophyll up in the sprouts for 3-4 hours, 
then use them. 


CONTAINERS 

There are many different types of sprouters. 
Commercial sprouters (bought at health food 
stores) pyrex dish with cheese cloth cover, 
quart jars. The easiest and most inexpensive 
is the jar. Put up to % C seeds in the jar and 
cover well with warm water. Let the seeds 
soak up this water overnight and fasten a 
piece of nylon (stocking nylon works well) 
with an elastic band over the top. Pour off 
water. (Use this water on your plants since 
there is nutrition in the water.) Rinse the 
seeds thoroughly and lay the bottle on its 
side. Wrap it in a towel. Rinse the seeds 
three times daily. (A good time to do this is 
when you eat.) Sprout them to the length you 
desire and then enjoy them! 


“The revelation to store food may be 
essential to our temporal salvation today 
as boarding the ark was to the people in 
the days of Noah.” 

Ezra Taft Benson 


Sprouts are very filling so they are great for 
those who are on a diet. The great nutrition 
in sprouts helps satisfy cravings. Sprouts 
that you will not be using immediately 
should be put in an air-tight container in the 
refrigerator. 


When adding sprouts to a casserole, add 
them last or when they can just be heated so 
you do not destroy the nutritional value you 
have worked for. 


Put the alfalfa, cress, or mustard sprouts on 
a sandwich instead of lettuce. Mustard 
sprouts are excellent on aé roast beef 
sandwich. Wheat sprouts (14” - ¥2”) are good 
in sandwich spreads (tuna, etc.). 


Wheat sprouted for two days may be used in 
chili instead of wheat that has been cooked 
overnight. 





“The high vitamin content of wheat germ, 
bran, and middlings show how essential it 
is that they should not be separated from 
flour in the milling. The whole of the grain 
should be used for human food, whether it 
is wheat, rye, barley, corn, or rice, which 
are all staple cereals.” 
Dr. R. H. A. Plimmer, 
Food, Health and Vitamins 
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Drinks 


anana Milk 

arley Drink 

hocolate Milk Mixture 

ime Frostie 
Molasses Drink 
Orange Frostie 
Strawberry-Lemonade 


Punch 


Strawberry-Lemonade Punch, Lime Frostie 
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Drinks 


CHOCOLATE MILK MIXTURE 


m8 C powdered milk 
31/2 C sugar 
@ °%4 to 1 C cocoa 


Mix all ingredients in a large bowl with a 
large spoon until it is all well blended. Store 
in agallon jar. Spoon 2 or 3 heaping tsp into 
a glass of gluten water or hot water. Add a 
drop of vanilla extract. 


MOLASSES DRINK 


When you make up your powdered milk drink 
(with the gluten water) add two or three 
tablespoonsful of unsulfured molasses. 


BANANA MILK 


Pour 2 C cold milk in the Magic Mixer blender 
bowl. Add 3 or 4 over-ripe bananas. Blend 
thoroughly. Add a little sugar, if you desire. 
Delicious! 


ORANGE FROSTIE 


@', C sugar 

M2 C milk 

M@itsp vanilla 

M@160z can orange juice, frozen 
@1 tray ice cubes 

@ ‘3 C powdered milk 

1 C water 


Combine above ingredients in Magic Mixer 
blender bowl. Mix well and enjoy! 











BARLEY DRINK 


Pour 1 C barley on a baking sheet and brown 
in a 300° oven until very brown but not 
burned. Pour browned barley in Magic Mixer 
blender bowl. Blend. This should become 
almost powdery. Steep in a percolator until 
the water achieves the strength you like. 
Serve plain or with sugar and cream. Use 
about 11% tsp. of the barley crystals to 1 C 
water. 


In the absence of a percolator, simmer the 
water and barley crystals for about 10 
minutes. Strain. 


7 -_ 
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STRAWBERRY-LEMONADE PUNCH 


@1120z can frozen lemonade, thawed 
M2qt bottles gingerale 
@ 1 box frozen sweetened strawberries 


Mix lemonade according to directions on 
side of can. Combine lemonade and 
strawberries in pitcher or large punch bowl. 
Add gingerale to taste. Chill and serve. 







VARIATION: If using punch bowl, float 
mint leaves or strawberries on top. 








VARIATION: Combine lemonade and 
strawberries in blender with ice and 
liquify. Add gingerale and serve. 












LIME FROSTIE é aU a ai ~~ 


@1'% C chilled pineapple juice 

@ ', C lime juice 

@ ', C sugar 

Mi qt lime sherbet 

Mi 28 oz bottle lemon-lime carbonated 
beverage 


Combine pineapple juice, lime juice, sugar 
and half of the sherbet in the Magic Mixer 
blender. Liquify. Place one scoop of 
remaining sherbet in each of 6 12 oz. 
glasses. Add 1% C liquid to each glass. Pour 
lemon-lime beverage into each glass to fill. 
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Cherry Cheese Cake and Strawberry Pie 
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PIE CRUST 
6 pie crusts 350° 15 min. 


@ 3 C whole wheat flour 
@ 3 C white flour 
Hitsp salt 

@ 2 C shortening 
Hiegg 

HMitsp vinegar 





Grind 2% C wheat in Magic Mill on fine. 
Put flours, salt and shortening in Magic 
Mixer bowl and mix only until blended. Beat 
egg and vinegar together. Add enough water 
to egg and vinegar to make one cup. Add egg 
mixture to flour mixture and mix only until 
blended. Roll out between two plastic 
sheets. (I cut a plastic bag in half lengthwise, 
keeping the bottom as a hinge.) For double 
crust pie bake at 400° for 10 minutes, then 
reduce heat to 350° and bake for 45 minutes. 
For single pie shell, pierce with fork and 
bake at 350° for 15 minutes. 





SOUTHERN PECAN PIE 


~ § © 


1 pie o20° T ir. 


1 C light brown sugar 
1 C dark Karo 

3 eggs 

@1 or 2 C pecans 


Combine the brown sugar, Karo, and eggs in the 
Magic Mixer blender and liquidize thoroughly. Stir 
in pecans. Pour into an unbaked pie shell. Bake at 
325° for 1 hour. Serve with whipped cream. 








Southern Pecan Pie, Pumpkin Bread 


CHOCOLATE CHIP PIE 


p aE f 
1 pie no oven needed 


mw 2 C milk 

#30 marshmallows 

Mioz unsweetened baking chocolate 
#1 C whipping cream 


Heat % C milk and marshmallows in top of 
double boiler until the marshmallows are 
nearly melted. Set aside to cool. Shred 
baking chocolate in Magic Mixer on no. 19 
shredder. Set aside. Whip whipping cream in 
Magic Mixer blender bowl. Add to cooled 
marshmallow mixture. Add shredded choc- 
olate. Pour into pie shell and refrigerate. 
Makes a luscious pie. 


VARIATIONS: Drain 12 C pineapple and 


use this instead of the shredded baking 
chocolate. 





CRUST: 


@30 graham crackers blended in Magic 
Mixer blender bowl (15 at a time) 

1% C margarine 

Hitsp sugar 


Mix above ingredients well and press firmly 
into 9” pie plate. 








RHUBARB CREAM PIE 


_ § 9 


1 pie 450° & 350° 40 min. 


@1'2 C sugar 

@3 Tbi whole wheat flour 
@'2 tsp nutmeg 

@1Tbi butter 

@ 2 well-beaten eggs 

@3 heaping cups rhubarb 
@ 1 double crust pie shell 


Combine sugar, flour, nutmeg and butter in 
the Magic Mixer bowl and blend. Add eggs 
and beat until smooth. Mix with rhubarb. 
Pour into unbaked pie shell, cover with 
perforated crust and bake at 450° for 10 
minutes then at 350° for 30 minutes. 





EASY AS PIE CRUST 





Gla 
1 pie crust 375° 20 min. 


@ 1’ C whole wheat flour 
M2tsp sugar 

@* tsp salt 

B12 Coil 

@2Tbi cold milk 


Place sifter in 10” pie pan. Put whole wheat 
flour, Sugar, and salt in the sifter and sift 
into pie pan. Combine oil and milk in 1 cup 
measuring cup. Stir until it is combined. 
Pour into pie pan and stir with fork until all 
flour is moist. With fingers, mold dough 
around pie pan to form crust. Bake at 375° 
for 20 minutes. 
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STRAWBERRY PIE 


[=a 
1 pie no oven needed 
@ 2 generous C fresh strawberries 
or 2 boxes frozen strawberries 
m1 C sugar 
@ 2 Tbi cornstarch 
@ ‘2 C water 


Bake one Easy As Pie Crust. Space several of 
the large strawberries around on the crust. 
Partially crush the rest of the strawberries. 
Add the rest of the ingredients to the crushed 
berries and cook until thick. Pour over whole 
berries in the shell and chill. 


VARIATION: Try this same recipe using 


raspberries instead of the strawberries. 





BASIC CREAM PIE 
VEZ 
1 pie 
@2C milk 
@ 14 C cornstarch 
@ *4 C sugar 
m3 egg yolks 
m2Tbi butter 
Mitsp vanilla 


Pour milk into top of double boiler. Mix 





cornstarch and sugar together and add to the 


milk. Cook until thick, stirring constantly. 
Beat the egg yolks, add a little of the hot 
mixture to the egg yolks. Then add egg yolk 
mixture to the rest of the hot mixture. Cook 
for 5 more minutes stirring occasionally. 
Remove from heat and add butter and vanilla. 


VARIATIONS: 

Coconut Cream Pie. Use this basic cream pie and 
add 1 cup coconut to the cooled mixture. 

Banana Cream Pie. Arrange banana slices on 
bottom of cooked pie shell and pour custard over 
the top. Be sure all of the banana slices are 


covered. 

Pineapple Cream Pie. Add % C crushed pineapple 
to the custard. 

Chocolate Cream Pie. Add 2 Tbl cocoa to the 
custard or melt 2 1 oz squares chocolate in the milk 
as it cooks. 
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RASPBERRY CREAM CHEESE CAKE 


~ § @ 


1 pie 310° 15 min. 





M1 4% oz Danish Dessert (found in gelatin 
section of grocery store) 

m1 C water 

m1 pkg frozen raspberries 

m@1Tbi lemon juice 

m2 C whole wheat flour 

mi C margarine 

m2 C nuts 

m@ 2 C brown sugar 

@ 1 C whipping cream 

m1 C powdered sugar 

m1 8 oz cream cheese softened to room 
temperature 

mitsp vanilla 


Combine Danish dessert and water and cook 
until thick and set aside. Add raspberries and 
lemon juice just before using. Combine in 
the Magic Mixer bowl; whole wheat flour, 
margarine, nuts and brown sugar. Use whips 
and mix thoroughly. Spread evenly in 9” x 
13” baking pan. Bake 15 minutes at 375°. 
Cool. Crumble crust with hands and remove 
1 cup of the crust. Press the rest into the 
baking dish to form acrust. 


Blend whipping cream, powdered sugar, 
softened cream cheese, and vanilla in Magic 
Mixer blender bowl. Blend until a whipped 
cream consistency is formed. Pour over the 
crust. 


Add the raspberries and lemon juice to the 
Danish dessert and spread over the top. Top 
with the cup of crumbs. Refrigerate until 
ready to use. 





CHERRY PIE FILLING 


~ § @ 


1 pie 350° 45 min. 


@ 1 can sour cherries 

@', C water 

3 rounded Tb! cornstarch 
m4 C sugar 

@itsp almond 


Drain juice from sour cherries into 1 qt pan. 
Heat the juice. Meanwhile, stir ’2 C water 
into cornstarch. Pour cornstarch into hot 
cherry liquid and cook until thick and clear. 
Do not add cornstarch and water to juice if it 
is boiling. Remove from heat, add the 
cornstarch, stir it in and then return to heat. 
Add sugar, almond and cherries and pour 
into unbaked pie shell. Cover with a crust 
and bake at 350° for 45 minutes. This filling 
may be put in a baked pie shell and served 
with whipped cream on top. 


PUMPKIN PIE 


- § @ 


2 pies 425° 1 hr. 
M4 eggs 
2 C milk 
@1C sugar 
@1160z can pumpkin 
@',2 tsp salt 
@'2 tsp cinnamon 
@'2 tsp allspice 
@'2 tsp nutmeg 
@'2 tsp cloves 
‘2 tsp ginger 
@ 2 Easy As Pie shells 


Blend the eggs, milk and sugar in the Magic 
Mixer blender bowl. Pour into Magic Mixer 
bowl. Add pumpkin and spices. Blend 
thoroughly. Pour into 2 Easy As Pie crust 
shells. Bake at 425° for 15 minutes. Reduce 
heat to 350° and bake for 45 minutes. 
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CREAMY CHERRY PIE FILLING 


~ § 9 


1 pie 325° & 400° 32 min. 
24 C evaporated milk 
@130z pkg cherry gelatin 
2 C sugar 
H@1160z can sour cherries, drained - 
reserve juice 
Bitsp almond 
@1 Easy As Pie Crust 





Chill evaporated milk in ice cube tray in 
freezer until ice crystals form. Meanwhile, 
pour cherry juice into measuring cup. Add 
enough water to make 1 C. Heat in saucepan 
to boiling. Add gelatin and sugar and stir 
until dissolved. Chill until it begins to 
thicken. Cut cherries in halves. Add cherries 
to gelatin mixture. Whip chilled evaporated 
milk in Magic Mixer blender bowl until it 
becomes very stiff. Add almond. Add to rest 
of ingredients and pour into pie shell. Chill 
until firm. 


CHEESE CAKE 


=z 
1 pie 

1 C cream cottage cheese 
M180z pkg cream cheese 
@°% C sugar 
Hitsp vanilla 
Hiegg 
1 C sour cream 
M3 Tbi sugar 
Hitsp vanilla 


Combine the cottage cheese, cream cheese, 
sugar and vanilla in Magic Mixer blender 
and liquidize. Pour onto Easy As Pie Crust. 
Bake at 325° for 25 minutes. Remove from 
oven and turn oven up to 400°. Add together 
sour cream, sugar and vanilla and stir until 
they are a liquid. Pour over the cheese cake 


and bake 7 minutes more at 400°. Refrigerate 
for 24 hours before serving. 


VARIATION: Lemon flavoring may be 
used in place of the vanilla. Pour 2 can 
of cherry pie filling (or your favorite) over 


the top just prior to serving it. If you use 
cherry pie filling, add 1 tsp. almond and 
white sugar to taste. 





BUTTERSCOTCH PEACH PIE 


—~ §& ©@ 


1 pie 450° & 350° 1 ir. 
@ 1 double crust pie shell 
@ 31/2 C drained sliced peaches 
@ 2 C brown sugar 
@ 2 rounded Tbi whole wheat flour 
@ ‘4 C peach syrup 
@2Tbi butter 





Prepare double pie crust and place in pie 
shell. Arrange peach slices on pie shell. 
Combine sugar, flour, peach syrup, and 
butter in saucepan and cook and stir until it 
boils. Pour over the peach slices and cover 
with a lattice or plain crust. Spread 2 table- 
spoons cream over the plain crust. Bake at 
450° for 15 minutes, then at 350° for 45 more 
minutes. 
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Helpful Hints For Better 








Cookies 97 
Brownies 99 
Chocolate Chip Bars 97 
Chocolate Chip Cookies 98 
Coconut Chews 97 
Coconut Chew Topping 97 
Date Pinwheels 99 
Grandma’s Molasses 

Cookies 98 
Grandma’s Molasses 

Cookies Icing 98 
Honey Oatmeal Cookies 101 
Oatmeal Cookies 101 
Peanut Butter Cookies 100 
Peanut Butter-Oatmeal 

Cookies 


Prize Oatmeal Cookies 
Pumpkin Cookies 
Raisin-Filled Cookies 
Sour Cherry Cookies 
Sugar ’n Spice Cookies 
Whole Wheat Creams 








|. to r. Christmas Braid, Sour Cherry Cookie (back tray) 
Whole Wheat Creams (front tray) Pumpkin Cookies 
(bottom center) Sugar & Spice Cookies (top center) 


ts 








CHOCOLATE CHIP COOKIES 


b © 


4 dozen 350° 15 min. 


m1C shortening 

m *4 C sugar 

mw *4 C brown sugar 

M2 eggs 

m2 Tbi hot water 

Mi1tsp vanilla 

@ ‘2 tsp salt 

M@i1tsp baking soda 

@2'2 C whole wheat flour 
@1C walnuts, chopped 
@1 60z pkg chocolate chips 


Grind 2% C wheat in Magic Mill on fine. 
Combine shortening, sugar, brown sugar, 
eggs, hot water, and vanilla in the Magic 
Mixer bowl and blend. Add the salt, soda and 
whole wheat flour and blend again. Add nuts 
and chocolate chips and blend. Drop by 
teaspoonfuls onto a greased cookie sheet. 
Bake at 350° for 15 minutes. Makes 4 dozen 
cookies. 


Even Dad can make these! 


I found this recipe 25 years ago and it is 
still a family favorite. Roger Williams of 
“Autumn Leaves” fame lhkes this recipe— 
not the recipe—just the cookies! 


MOLASSES COOKIE ICING 


@1ilb powdered sugar 
@ 14 C margarine 

3 or 4 Tbi hot water 
Hitsp vanilla 
cinnamon to taste 
a dash of nutmeg 


Mix together and spread on cookies. 


Cookies 


GRANDMA’S MOLASSES COOKIES 


4 © 


6 dozen 350° 10-15 min 


@2C shortening 

m@2C sugar 

M3 eggs 

@2C molasses 

@1'2C hot water 

7 or 8C whole wheat flour 
@2tsp cinnamon 

M2tsp ginger 

M4tsp soda 

@ 4 tsp salt 


This is one of those dear old Pioneer 
recipes where a pinch of this or that and 
“flour” was part of the recipe. 


Grind 7 or 8C of wheat in Magic Mill on fine. 
Combine shortening, sugar, eggs, molasses, 
and hot water in Magic Mixer bowl. (Use hot 
water to rinse molasses out of cup.) Fill 
sifter with flour and add spices, soda, and 
salt. Sift into mixer bowl. Add more flour 
gradually until batter is thick. To use this as 
a rolled cookie, roll out on floured board and 
cut with cookie cutter. Bake at 350° for 10-15 
minutes on a greased cookie sheet. This also 
makes a good drop cookie by not using as 
much flour. These are good plain or frosted 
with an icing. 
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DATE PINWHEELS 





6 


40 cookies sfo 10-12 min. 


@2'4 C dates, chopped 
M1 C raw or brown sugar 
@1C water 

@1C nuts 

@ 2C raw or brown sugar 
M3 eggs 

@1C shortening 

M@4C whole wheat flour 
M@ 2 tsp salt 

M2 tsp soda 


Combine the chopped dates, 1 C sugar and 
water in saucepan. Cook until thick. This 
takes about 10 minutes. Add nuts and cool. 
While this is cooking, grind 4 C wheat in 
Magic Mill on fine. Put 2 C sugar, eggs, and 
shortening in Magic Mixer bowl and blend. 
Add flour, salt and soda. Blend thoroughly. 
Divide mixture and roll out on a floured 
board. It may be a little moist so you may 
have to knead it by hand a little to work more 
flour into it so it will roll properly. Roll out to 
Y2” thickness and spread with the date 
mixture. Roll up as for acinnamon roll. Place 
a piece of foil at the end of the roll and keep 
on rolling the roll of dough onto the foil. 
Wrap with the foil and chill. Remove the foil. 
Slice %” thick and bake on a greased cookie 
sheet 10-12 minutes at 375°. Makes about 40 
cookies. 


Serve with cold milk. 





WHOLE WHEAT CREAMS 


§ 


4 dozen Sib 10 min. 


#1 Tbi vinegar 

m@1C evaporated milk 

m@ ‘2 C margarine 

@1'2 C brown sugar 

M2 eggs 

@ 2’ C whole wheat flour 
Mitsp soda 

@ '%2 tsp baking powder 

@ 2 C chopped nuts 


Grind 2% cups wheat in Magic Mill on fine. 
Add vinegar to the evaporated milk. Combine 
margarine, Sugar, eggs, to milk mixture in 
Magic Mixer bowl. Add dry ingredients and 
blend. Add nuts and blend only to mix 
thoroughly. Drop by teaspoonfuls onto a 
greased cookie sheet. Bake 10 minutes at 
375°. Makes 4 dozen. Ice with Burnt Butter 
Icing in frosting section pg. 125. 


; 


1 dozen 325° 


BROWNIES 





Dp 


30 min. 


1 C sugar 

1% C margarine 

M2 eggs 

M1 tsp vanilla 

M3 Tbl cocoa 

41% C whole wheat flour 
1% C chopped nuts 


Combine sugar, margarine, eggs, and vanilla 
in Magic Mixer bowl. Blend. Add cocoa and 
whole wheat flour. Blend again. Add 
chopped nuts and pour into 9” x 9” greased 
baking dish. Bake at 325° for 30 minutes. 
Frost with chocolate frosting if desired. 


a 
‘ 





|. tor. Eclairs, Date Pinwheels, Whole wheat cream cookies 


PEANUT BUTTER COOKIES 


6 © 


4 dozen 350° 12 min. 


@ 2C raw or brown sugar 
m@1C shortening 

@ 2 eggs 

@1C peanut butter 

@ 234 C whole wheat flour 
M2tsp soda 

@ 4 tsp salt 


Grind 2% C wheat in Magic Mill on fine. Put 
the sugar, shortening, eggs, and peanut 
butter in Magic Mixer and blend. Add flour, 
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soda, and salt and blend again. Drop by tea- 
spoonful onto a greased cookie sheet. Bake 
at 350° for 15 minutes. Makes 4 dozen 
cookies. 





TIP: Try rolling a small amount of dough 
in the palms of your hands instead of 
dropping the cookies. This makes a 
beautiful round cookie. : 
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OATMEAL COOKIES f 








S, 


3 dozen 350° 15 min. 


M@1C sugar 

@ '2 C shortening 

M2 eggs 

@%2C milk 

™@2C whole wheat flour 
M2 tsp salt 

@ 12 tsp nutmeg 

212 tsp baking powder 
M12 tsp cloves 

Hitsp cinnamon 

H2C oatmeal 

@i1C nuts 

M@1C raisins 

@1C chocolate chips (optional) 


Grind 13% C wheat in Magic Mill on fine. Put 
sugar, shortening, eggs, and milk in the 
Magic Mixer bowl and blend. Add whole 
wheat flour, salt, nutmeg, baking powder, 
cloves and cinnamon and blend again. Add 
oatmeal, nuts, raisins, and chips and blend 
only enough to mix thoroughly. Drop by 
teaspoonfuls on a greased cookie sheet and 
bake at 350° for 15 minutes. Makes 3 dozen 
cookies. 


VARIATION: After the cookie has been 
dropped in place on the greased cookie 
sheet, indent center of cookie with 


thumb and fill with coconut or thick jam. 
If thumb becomes sticky, dip it in water 
first. Your children will like this project. 





PEANUT BUTTER OATMEAL COOKIES 


3 dozen No Bake Cookie 


m1 C rolled oats 
m@*2 C peanut butter 
@°3C nuts 

@ 2 C coconut 

24 C canned milk 





@ ‘2 C butter 
1‘ C raw sugar or brown sugar 
2 C whole wheat flour 


Grind % C wheat in Magic Mill on fine. 
Combine rolled oats, peanut butter, nuts, 
and coconut in a bowl and set aside. In a 
saucepan, combine canned milk, butter, 
sugar and flour. Boil for 3 minutes stirring 
constantly. Stir the peanut butter and oat 
mixture into the boiling mixture until mixed 
together. Drop onto waxed paper moving 
quickly as they may set up before you get 
through. Makes 3 dozen cookies. 





HONEY OATMEAL COOKIES 





3 dozen 
Hiegg 
°C oil 
@12C milk 
@i1C honey 
@1°4 C whole wheat flour 
M2 tsp soda 
@ ‘2 tsp cinnamon 
@ ‘2 tsp allspice 
M@2C quick oatmeal 
@1C raisins or chocolate chips 
@1C nuts 


Grind 1% C wheat in Magic Mill on fine. 
Combine egg, oil, milk and honey and blend 
in Magic Mixer bowl. Add flour, soda, 
cinnamon, and allspice and blend well. You 
may desire to change to the kneading arm 
here. Add oatmeal, raisins or chips, and nuts 
and blend in. Bake on greased cookie sheet 
at 350° for 10 to 12 minutes. 


oaeanmnenmpeenreunt@qgaenenpeneaeeaeaeseteeseaeteseseesetesbpPeanes SB 
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PRIZE OATMEAL COOKIES 


§ © 


6 dozen 350° 12 min. 


m@i'2C margarine, softened 
m@1C white sugar 

m1C brown sugar 

m4 large eggs 

m@1iC milk 

@2tsp vanilla 

™4C whole wheat flour 
m2tsp baking-powder 
m2tsp cinnamon 
mitsp cloves 

m2itsp nutmeg 

m@2C raisins 

@1C nuts 

m4C rolled oats 


Combine margarine, white and brown 
sugars, eggs, milk and vanilla in the Magic 
Mixer bowl. Put 2 C whole wheat flour in 
sifter and add baking powder and spices. Sift 
into the moist ingredients. Add 2 more C 
whole wheat flour. Add raisins and nuts. 
Blend. Add rolled oats and mix in well. 
Exchange the whips for the kneader on the 
mixer as the dough becomes stiffer. Bake at 
350° for 12-15 minutes. 





This is a great oatmeal cookie. Make a big 
batch for your next vacation and enjoy a 
breakfast of ice cold milk and these 
healthful cookies. So easy and so fun! 


Let Dad try out your new Magic Mixer 
with this one. He'll love them both. 
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PUMPKIN COOKIES 


( 


So 


10-12 min. 





4 dozen 400° 


@1'2 C raw or brown sugar 
@ ‘12 C shortening 

@1C pumpkin 

Miegg 

H@1tsp vanilla 

Hitsp nutmeg 

H@1tsp cinnamon 

Mitsp salt 

H1tsp baking powder 
@1tsp baking soda 

@ 212 C whole wheat flour 
@ 2 C nuts 

@41C raisins 


Grind 21%4 C wheat in Magic Mill on fine. Put 
the sugar, shortening, pumpkin, egg, and 
vanilla in the Magic Mixer bowl and blend. 
Add spices, salt, baking powder, soda and 
whole wheat flour. Blend again. Add nuts 
and raisins. Blend only enough to mix 
thoroughly. Bake on greased cookie sheet 
10-12 minutes at 400°. Makes 4 dozen 


cookies. 





“Mother, when I come home tonight, will 
you please have the house smelling lke 
cookies baking?” 


RAISIN FILLED COOKIES 


8 


1 dozen 350° 15 min. 


@1C raw or brown sugar 
@ '2 C shortening 
Hiegg 

H@1tsp vanilla 

m@'2C milk 

@ 2°4 C whole wheat flour 
@'4 tsp salt 

M3itsp baking powder 
M@1ib raisins 

@ applesauce 


Grind 21% C wheat in Magic Mill on fine. 
Combine sugar, shortening, egg, vanilla and 
milk in Magic Mixer bowl and blend. Add 
flour, salt and baking powder. Roll out ona 
floured board and use a round cookie cutter 
to cut out the cookies. For raisin filling, soak 
1 Ib raisins in water until they are soft. 
Squeeze out excess water with your hand 
and grind raisins in Magic Mixer meat 
mincer. Add sufficient applesauce to make a 
thick filling. Drop by % teaspoonfuls onto 
cookie rounds. Cover with another cookie 
and press down edges. Bake at 350° for 15 
minutes or until done. 











SOUR CHERRY COOKIES 


b © 


6 dozen ra 9 15 min. 


m2C sugar 

mwicC margarine 

m3 eggs 

m5 Tbi cherry juice 

gi Tbi almond flavoring 

m@4-5C whole wheat flour 

m2tsp soda 

m@ 1 (16 oz) can sour cherries (drained) 


@i1C nuts 


Grind 3% C wheat in Magic Mill on fine. Put 
sugar, margarine, eggs, cherry juice, and 
flavoring in Magic Mixer bowl. Blend 
thoroughly. Combine whole wheat flour and 
soda. Add to the rest of the ingredients and 
blend. Add cherries and nuts. Blend again. 
Drop by teaspoonful onto greased cookie 
sheet and bake 350° for 15 minutes. Makes 6 
dozen cookies. 





A CHRISTMAS PUDDING 

Take some human nature as you find tt, 
The commonest variety will do; 
Put a little graciousness behind it, 
Add a lump of charity, or two. 
Squeeze in just a drop of moderation 
Half as much frugality, or less; 
Add some very fine consideration, 
Strain off all of poverty’s distress; 
Pour some milk of human kindness in tt, 
Put inall the happiness you can. 
Stir it up with laughter every minute, 
Season with good will toward man, 
Set it on the fire of heart’s affection, 
Leave it till the jolly bubbles rise; 
Sprinkle it with kisses, for confection, 
Sweeten with a look from loving eyes, 
Flavor it with children’s merry chatter, 
Frost it with the snow of wintry dells; 
Place it on a holly-garnished platter 
And serve it with the song of Christmas 

bells! 
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SUGAR ’N SPICE CHRISTMAS COOKIES 


4 


4 dozen 350° 12-15 min. 





#@1C brown sugar 
@1C white sugar 
@1C shortening 

M2 eggs 

@1tsp vanilla 

M2 C whole wheat flour (or white) 
@1tsp baking powder 
@', tsp salt 

Hitsp soda 

H1'2 tsp cinnamon 
Hitsp nutmeg 

@', tsp allspice 
@1C nuts or coconut 


Combine sugars, shortening, eggs, and 
vanilla in Magic Mixer bowl. Blend. Add the 
rest of the ingredients. Change to kneading 
arm and mix well. Drop by tablespoonsful 
onto greased baking sheet. Bake at 350° for 
12 to 15 minutes. 


This 1s a never fail recipe. It can be a 
project for all those who love to help in the 
kitchen. 





Sugar ’N Spice Christmas Cookies 
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. to r.Cream Puffs, Fudge Pudding, Apple Crisp 
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BREAD PUDDING 


SB. © 


6 servings 300° 60 min. 
/ #2C stale whole wheat bread 
4 1qt milk 
| M2eggs 


*¢ Hi C sugar 
&% M4 tsp salt 
“2 i1tsp vanilla 
% 81C raisins 
@ Cinnamon to taste 


Soak bread in milk until very soft, then mash 
fine. Heat until nearly boiling. Put eggs in 
the Magic Mixer blender bowl and liquidize. 
Add sugar, salt, and vanilla to eggs. 
Blend. Stir into bread and milk. Add raisins 
and cinnamon to taste. Pour into 1% at 
baking dish, set in a pan of water and bake at 
300° for 1 hour. Insert knife in the center to 
check if pudding is done. When knife comes 
out clean, it is done. 


VARIATION: Melt 2 squares chocolate 
over hot water and add to soaked bread 


and milk. 


APPLE CRISP 


eB | ®@ 


6 servings 350° 45 min. 


@ 6 cooking apples 

@1C nuts 

@1C raw sugar 

@ 2 C butter or margarine 
1‘ tsp cinnamon 

@ 1/2 C whole wheat flour 
@ 2 C wheat germ 











Peel and slice apples into 9” x 9” baking 
dish. Combine the rest of the ingredients in 
Magic Mixer bowl and blend thoroughly. 
Sprinkle over sliced apples and bake 45 
minutes at 350°. 


SUET PUDDING 
= SS 8-10 servings 


@1C bread crumbs ground in Magic Mixer 
meat mincer 

M2eggs 

m4 C buttermilk 

m3 C cream or canned milk 

@1C raisins 

@1C currants 

Mitsp soda 

@ 14 tsp cloves 

m@iC suet ground in Magic Mixer meat 
mincer 

m@ pinch of salt 

mi Tbl raw sugar 

mi Tbi molasses 

mitsp cinnamon (heaping) 

@ 2 tsp nutmeg 

m4 tsp allspice 


Combine the above ingredients in Magic 
Mixer bowl and blend thoroughly. Put 
pudding mixture ina3 lb shortening can (% 
full). Tightly fit a piece of foil around the top. 
Place the can on a rack in a large kettle. Fill 
the kettle until the water level is /2 way up on 
the shortening can. Simmer slowly 2% to 3 
hours. 


VARIATION: You may use sweet milk 
instead of buttermilk but you should also 


omit the soda and substitute 1 tsp 
baking powder. 


EGG NOG SAUCE 


@ 1 pt whipping cream 
m4 eggs, beaten 

m@'4 C sugar 

M@itsp vanilla 

M@ dash nutmeg 





Whip whipping cream in the Magic Mixer 
blender bowl. Beat eggs in a separate bowl. 
Add sugar, vanilla, and nutmeg to eggs. Add 
whipped cream to mixture and fold together. 


This sauce is the greatest on Christmas 
puddings. 
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BLACKBERRY TORTE CARROT PUDDING 
10 servings 350° 35 min. 6 servings 
@ 1 no. 2 can blackberries @', C butter 
@ °*4 C raw sugar @1C grated carrots 
@1Tbi butter M@1C potatoes 
@1C water 1 C whole wheat flour 
@3 Tbi cornstarch M2 tsp cloves 
M12 tsp baking powder 
Pour berries into a saucepan along with H1tsp nutmeg 
sugar and butter. Heat. Combine cornstarch M@1'2C raisins 
and water and add to the berry mixture, M1; C honey 
Stirring only until it thickens. M2 Tbi water 
Mitsp soda 
M@itsp cinnamon 
CRUST Mitsp allspice 
ay 
@1°4 C oatmeal ule 
@ °*4 C butter : 
Grind 1 C wheat in Magic Mill on fine. Grind 
=i whole wheat potatoes and carrots in Magic Mixer meat 
=p sae i mincer. Melt butter. Put all the ingredients in 
tsp soda the Magic Mixer bowl and combine thor- 
oughly. Put pudding mixture in greased 3 Ib 
aol _ ils ee on hedd fee shortening can (% full). Tightly fit a piece of 
i ring ; era i a dl e i i ; ae foil around the top. Place the can on a rack in 
_ pes ble aaa Snaclaadni aman : a large kettle. Fill the kettle until the water 
9” x 13” baking dish. Pour berry mixture over level is half way up on the shortening can. 
the top, distributing evenly. Place remaining Simmer slowly 212 - 3 hours 


mixture over the filling. Press gently. Bake at 
350° for 35 minutes. 


A crunchy oatmeal crust. 





My child once said to me “TI love to come 
home, Mother, it always smells so good.” 





Use cinnamon sauce on next page with 
carrot pudding. 
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CINNAMON SAUCE 


6 to 8 servings 


@ 2 Tbi cornstarch 
@1C water 

M2C sugar 

M1 tsp vanilla 

@2Tbi butter 

M@'4 tsp salt 

M@2tsp cinnamon 

@'2 tsp nutmeg 

@ '% tsp lemon flavoring 
M1, C water 








Pour 2 C water in bottom of double boiler and 
1 C water in top of double boiler and place 
over high heat. Combine cornstarch and 1%4 C 
of the water in a small bowl and stir until 
smooth. Add to the hot water and allow to 
thicken. Then, stir in the rest of the 
ingredients. 


CHERRY-PINEAPPLE TORTE 


B= § @ 


10 servings 350° 45 min. 





@1'2C whole wheat flour 
@1C raw or brown sugar 
@ 2 tsp soda 

m@1C oatmeal 

m@ 1/2 C margarine 


Grind 1% C wheat in Magic Mill on fine. 
Combine all ingredients together in Magic 
Mixer bowl until it resembles coarse crumbs. 
Pat half of it into a9” x 13” baking dish. 





Little Britches 


FILLING 


@ 1 no. 2 can pitted sour cherries 
@ 1 9 oz can crushed pineapple 
@1C sugar 

@ 4 Tbi cornstarch 

@ '2 tsp red food coloring 
@2Tbi honey 

@2Tbi butter 

Hitsp almond 


Drain cherries and pineapple, reserving 
juices. Combine sugar and cornstarch and %2 
C of the juices and moisten. Heat remaining 
juices. Add sugar mixture and cook until 
thick. Add the rest of the ingredients and 
pour over the crust. Top with the remaining 
crumb mixture to which you may add nuts, if 
you like. Bake at 350° for 45 minutes. 





CREAM PUFFS 


6 


3 dozen 400° 25 min. 


@1'2C water 

@° C margarine 

@ ‘2 tsp salt 

1/2 C whole wheat flour 
M6 eggs 


Bring water to a boil ina1¥% qt saucepan. 
Add margarine. Combine salt and whole 
wheat flour and add all at once to margarine 
water. Cook until it forms a ball. Add eggs, 
one at a time, and beat vigorously after the 
addition of each. Drop by tablespoonsful 
onto greased baking sheet. Bake at 400° for 
10 minutes and then at 325° for 15 minutes. 
Remove from oven. Turn off oven and replace 
in oven for 10 minutes to dry. Fill with 
custard filling. 


LITTLE BRITCHES 


Make Cream Puff recipe above. Drop by 
teaspoon onto greased baking sheet. Bake, 
cool, and fill with a mixture of 1 C sour 
cream, Y¥ pkg onion soup mix, and 1 C 
shrimp. (Shrimp optional.) 


CUSTARD FILLING 


@1'2C milk 

#1 Tbi whole wheat flour 

@ 14 tsp salt 

™@1Tbi cornstarch 

m@ 3 C sugar 

M@1tsp vanilla 

M1 beaten egg 

1 C whipping cream, whipped 


Put 2 C water in bottom of double boiler. 
Pour milk into top of double boiler. Heat. 
Combine dry ingredients in small bowl. 
Gradually stir into the hot milk. Cook and stir 
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until the mixture thickens. Stir a little of the 
hot mixture into the beaten egg and then add 
to the rest of the mixture. Add vanilla. Cover 
and let cool. When cool, whip whipping 
cream in the Magic Mixer bowl and add 1% of 
the whipped cream to the custard and fill the 
cream puffs. Add a little vanilla and sugar to 
the rest of the whipped cream and drop on 
top of the cream puffs. 





CHOCOLATE ECLAIRS 


Make Cream Puff recipe above. Drop 2 Tbl 
dough side by side and smooth top. This 
should make an elongated piece of dough. 
Bake, cool, and fill with a custard or pudding 
and top with chocolate icing. 


GOLDEN PUFFS 


2 to 3 dozen 


= 2C whole wheat flour 
@ 4 C sugar 

m3tsp baking powder 
@itsp salt 

m1tsp nutmeg or mace 
mg 14 C oil 

mC milk 

Miegg 

m™4C cooking oil 


Grind 1% C wheat in Magic Mill on fine. 
Combine all the dry ingredients in a sifter. 
Sift into Magic Mixer bowl. Add the rest of 
the ingredients and blend. Heat 4 C cooking 
oil to 375°. Drop gently by tablespoonful into 
the hot oil. Turn over when a golden brown. 
Drain on a paper towel. 


This would be a fun dessert at a fondue 
party because they cook very quickly. 
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CHERRY COBBLER 


Bs 6 a 


10 servings 60 min. 





mC margarine 

@1'2 C whole wheat flour 
Mi’ C sugar 

m1'4C milk 

@2'2 tsp baking powder 
H@1tsp almond extract 

1 can pie cherries 

m@1C sugar 

m1C coconut 


Grind 1% C wheat in Magic Mill on fine. Melt 
margarine in 9” x 13” baking dish. Combine 
flour, 1% C sugar, milk, and baking powder 
in Magic Mixer bowl. Pour mixture over 
melted margarine distributing evenly. Add 
almond extract to pie cherries and pour over 
mixture. Pour 1 C sugar over the cherries. 
Add coconut over this. Do not stir. Bake 1 
hour at 325°. 


VARIATION: You may use other fruits 
besides the cherries, such as apples, or 


pineapple, etc. Serve warm with ice 
cream. 








FUDGE PUDDING 


ses i O 


6 servings 30 min. 





m@ °*4 C whole wheat flour 
@1'2 tsp baking powder 
@ °%4 tsp salt 

@ 2 C sugar 

@ 2 squares chocolate 
m@'2C milk 

@ ‘4 C shortening 
@1tsp vanilla 

@ 2 C chopped nuts 
@1'% C boiling water 
m@° C brown sugar 


Grind % C wheat in Magic Mill on fine. Sift 
dry ingredients. Melt 1 square chocolate in 
the milk. Add shortening and vanilla. Cool. 
Combine with dry ingredients and stir until 
smooth. Add nuts. Pour into greased 9” x 9” 
square pan. Melt remaining chocolate square 
in water and add brown sugar. Pour over 
mixture. Bake 30 minutes at 350°. Invert and 
serve with whipped cream. 








| Life’s Recipe | 
1 cup of Good Thoughts 


1 cup of consideration for others 
3 cups of forgiveness 

1 cup of kind deeds 

2 cups of sacrifice for others 

2 cups of well beaten faults 


Mix these thoroughly and add tears of joy 
and sorrow and sympathy for others. Fold 
m 4 cups of prayer and faith to lighten 
other ingredients and raise texture to 
great heights of Christian-living. After 
pouring all this into your daily life, bake 
well uith heat of human kindness. Serve 
urith a smile. 
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Your Favorite Desserts 











Whole Wheat Angel Food Cake with Lemon Sauce 
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HELPFUL HINTS FOR BETTER CAKES 





1. To use whole wheat in your favorite cake 
recipe, substitute approximately one-fourth 
of the amount of flour given in the recipe 
with cornstarch and use whole wheat flour 
for the other three-fourths. This will give the 
cake a finer texture and help it keep its 
delicate lightness. 


2. When baking a cake that has pieces of 
fruit or raisins in it, cut a brown paper bag to 
fit the bottom of the pan. Butter the paper 
and the pan sides and pour in cake batter. 


Sometimes the fruit will stick to the bottom: 


of the pan and the cake will come apart when 
you remove it from the pan. When baking a 
fruit cake in an angel food cake pan, cut the 
brown bag to fit around the center cylinder 
and butter it. 


3. Is your cake done? Always check a loaf 
cake by inserting a toothpick in the center of 
the cake. If it comes out clean, the cake is 
done. If the batter clings to the toothpick, 
bake the cake a little longer. 


4. Tosubstitute white flour for whole wheat 
flour in these recipes, add together the 
amount of cornstarch and the amount of 
whole wheat flour called for in the 
ingredients given with the recipe. This total 
is the amount of white flour that you will 
need. 


5. To eliminate a coarse texture in a cake, 
be sure that it has been thoroughly beaten 
together. Most cakes require that the batter 
be beaten about 300 complete strokes by 
hand or about 2 minutes with electric beater 
after the last ingredients have been added. 
After the batter is poured into the pan, gently 
tap the pan on the countertop so the small 
bubbles rise to the top. Break the bubbles 
with a spoon and then bake the cake. 








(1) 9” x 9” 350° 25 min. 


@ 3 C shortening 

@1'2 C whole wheat flour 

@ *4 C sugar 

pinch of salt 

M2 eggs 

@ 2 C buttermilk or sour milk 
@ 12 C boiling water 

@ 2 Tbi cocoa 

M@itsp soda 

@ 12 C nuts - optional 


Combine in Magic Mixer bowl and blend 
shortening, whole wheat flour, Sugar and 
salt. Stop the Mixer and add eggs, buttermilk 
and blend well. Add boiling water, cocoa, 
soda and blend again. Add chopped nuts just 
before hot water if desired. 


Pour batter into a greased pan and bake at 
350° for 25 minutes. 


Select a Chocolate Frosting to serve on top. 


Double this recipe to fill a 9” x 13” baking 
dish. 
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WHOLE WHEAT ANGEL FOOD CAKE 


) ©@ 


1 angel cake 325° 1 


@ 4 C whole wheat flour 

@ ‘4 C cornstarch 

H@1'%2C sugar 

@ 12 large egg whites 

@', tsp salt 

M@1'2 tsp cream of tartar 

M1 tsp vanilla or almond extract 


Grind *%4 C wheat in Magic Mill on fine. Put 
whole wheat flour, cornstarch, and %4 C 
Sugar in a small bowl and _ stir until 
thoroughly mixed. Set aside. Separate egg 
whites from egg yolks being sure there is no 
piece of yolk mixed with the whites. The egg 
whites may be put in the Magic Mixer bowl, 
the yolks ina small bowl. Add salt and cream 
of tartar. Whip on speed II until whites will 
stand in peaks. Gradually add the remaining 
3%4 cup of sugar and flavoring. Turn the mixer 
down to speed | during this time. Stop the 
Magic Mixer and sprinkle % of the flour 
mixture over the beaten egg whites and blend 
for just a second. Do not thoroughly blend. 
Add 2nd % of the flour mixture and blend 
again for just a second. Do not thoroughly 
blend. Add last % of the flour and blend only 
until thoroughly mixed. Pour into angel food 
cake pan and bake for 1 hour at 325°. Invert 
pan to cool. 





This wonderful cake will surprise you 
when you see how very easy it is to do. To 
use those 12 egg yolks, try the German 
Chocolate Bars. 





TIP: Make the lemon sauce on page 46 in - hues ~ 
the gluten section and drizzle it over the Whole Wheat Angel Food Cake 
cake. Decorate with orange rounds. Whipped Cream 
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GOLDEN ANGEL FOOD CAKE 


§ @ 


1 angel food cake 325° 1 hr. 15 min. 


@ 8 egg yolks 

@1C cold water 

@2C sugar 

@2C whole wheat flour 
@ 2 C cornstarch 

@ 2 tsp salt 

@1'2 tsp vanilla 

@ 8 egg whites 

M@1tsp cream of tartar 


Grind 1% C wheat in Magic Mill on fine. Put 


..<@ggs in Magic Mixer bowl. Beat until light- 


colored. Add cold water and beat for 2 
minutes. Add sugar and blend. Combine 
whole wheat flour, cornstarch and salt and 
sift 3 or 4 times. Add to egg yolk mixture. 
Beat for 3 or 4 minutes. Add vanilla. Beat egg 
whites with cream of tartar until very stiff. 
Fold into egg yolk mixture by gently 
touching the switch of the Magic Mixer. Be 
sure the whites and the yolk mixture are 
evenly mixed. Bake in an angel food cake pan 
for 1 hour and 15 minutes at 325°. Touch test 
the top. This cake may need another few 
minutes, depending on your oven. Invert on 
top of a pop bottle to cool. 





“There is no time better spent than that of 


creating and caring for our loved ones.” 


GERMAN CHOCOLATE BARS 


i @ 


(1) 12” x 17” sheet 350° 40 min. 





2% C whole wheat flour 
@ 1% C cornstarch 

@ 13; C powdered milk 
@1tsp baking soda 

2 C water 

@ 1 pkg Bakers German Sweet Chocolate 
M2C sugar 

9 egg yolks 

@1C margarine 

@ 1 Tbi vinegar 

@ 12 C water 


Grind 2 C wheat in Magic Mill on fine. 
Combine with cornstarch, powdered milk, 
soda, and sift together. Bring 1% C water toa 
boil, break German Chocolate bar into it and 
let it soften. In Magic Mixer bowl, combine 
Sugar, egg yolks, and margarine. Blend. Add 
vinegar and water. Sift in flour mixture and 
let it blend for 5 minutes. Bake on lightly 
greased 12” x 17” baking sheet for 40 
minutes at 350°. This recipe may also be 
made into a layer cake by baking in 2 9” 
round cake pans. 


COCONUT FROSTING FOR GERMAN 
CHOCOLATE BARS 


m@1C sugar 

M3 egg yolks 

@ °*4 C evaporated milk 
™@70z pkg Bakers Coconut 
@/2C nuts 

@ ‘4 C margarine or butter 








Put sugar, egg yolks, and milk in blender 
bowl. Liquify. Pour into small pan. Add 
margarine. Bring to boil stirring constantly. 
Add coconut, nuts, and blend. Frost bars. ~ 
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CARROT CAKE 





( 





oe 


1 layer cake 350° 35-40 min. 
M@2C sugar 
@4 eggs 
@1'2C cooking oil 
@2C shredded carrots 
@1 2\b can crushed pineapple, drained 
H@i1tsp vanilla 
@2'2 C whole wheat flour 
M2tsp baking soda 
@1'% tsp salt 
@1C nuts 


Grind 2% C wheat in Magic Mill on fine. 
Combine sugar, eggs, and cooking oil in 
Magic Mixer bowl. Blend. Add shredded 
carrots, crushed pineapple and vanilla and 
blend again. Blend in whole wheat flour, 
soda and salt. Add nuts. Oil (2) 9” round 
cake pans and slightly flour them. Pour 
batter into cake pans and bake 35 to 40 


minutes at 350°. 
Frost with Cream Cheese Frosting. 


CREAM CHEESE FROSTING 
M3 oz cream cheese 

H@itsp vanilla 

12 C margarine 

1 ib powdered sugar 


Blend cream cheese and margarine together. 
Add vanilla and powdered sugar and blend 
again. 


MY MOTHER’S PIONEER 
APPLESAUCE CAKE 





1 loaf tin 325° 45 min. 
@ 4 C margarine 
@1'%2C sugar 
@1C applesauce 
Hiegg 
2 Tbi warm water 
HMitsp soda 
@ 2 C cornstarch 


mitsp cinnamon 

mitsp nutmeg 

@ 2 tsp cloves 

@2'2 C whole wheat flour 
@1C raisins 


Grind 2 C wheat in Magic Mill on fine. Put 
margarine, Sugar, applesauce, egg, and 
warm water in Magic Mixer bowl. Blend 
thoroughly. Add dry ingredients and blend 
again. Add raisins and blend only enough to 
mix in raisins. Pour into buttered brown 
paper-lined loaf tin. Bake 45 minutes at 325°. 


JAM CAKE jt @ 


2 loaf tins 350° 60 min. 
@1C sugar 
@ *: C margarine 
M3 eggs 
@1tsp vanilla 
@2'2 C whole wheat flour 
@\% tsp cloves 
@ '2 C cornstarch 
H@itsp baking soda 
H@itsp baking powder 
@ ‘2 tsp ginger 
@1 heaping tsp cinnamon 
—@ 1; tsp nutmeg 
24 C buttermilk 
24 C water 
iC jam 
iC walnuts 





Grind 2% C wheat in Magic Mill on fine. Put 
sugar, margarine, eggs and vanilla in Magic 
Mixer bowl and blend. In separate bowl 
combine flour, cloves, cornstarch, baking 
soda, baking powder, ginger, cinnamon, and 
nutmeg. Combine buttermilk and water 
together. Add alternately with dry ingred- 
ients to egg mixture in Magic Mixer bowl. 
Add jam and nuts and blend only to mix well. 
Bake in 2 buttered brown paper-lined loaf 
tins for 60 minutes at 350°. If you use short- 
ening or cooking oil instead of margarine, 
add 1 tsp salt to dry ingredients. 
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FRUIT CAKE jt © 


4 loaf tins 215" 1% hr 
@ ‘2 C margarine 
@1C white sugar 
@1C brown sugar 
@ 1 Ib raisins 
@3C water 
@ 2 eggs, beaten 
H2C applesauce 
@ '% tsp cloves 
@ 12 tsp nutmeg 
@ 1% tsp allspice 
M2C fruit mix 
@1 tsp cinnamon 
@1Tbi soda 
@ 1 Tbi rum flavoring 
@41C chopped nuts 
Hitsp salt 
6 to8C whole wheat flour 





Grind 6 to 8 C whole wheat in Magic Mill on 
fine. Boil together the margarine, white 
sugar, brown sugar, raisins, and water for 15 
minutes and cool. Add eggs, applesauce, 
cloves, nutmeg, allspice, fruit mix, cinna- 
mon, soda, rum flavoring, nuts, and salt. 
Pour into Magic Mixer bowl. Add whole 
wheat flour gradually until mixture thickens 
to a cake-like texture. Pour into 4 greased 
brown paper lined 4%2” x 8%” loaf tins. Bake 
at 275° for 1% hours. Insert a toothpick in 
center of cake to tell if it is done. 


This 1s one of those dear old pioneer 
recipes and “flour” 1s all that was given. 


APPLE CAKE jt @ 


350° 1 hr; 
@ 1C raw sugar (or brown) 
@ '2 C raisins 
@2C apples, unpeeled and cut into pieces 
@ 12 C chopped nuts 
@ 4 C shortening 
Miegg 
@1C whole wheat flour 
@ 4 tsp nutmeg 








Hitsp soda 
@1tsp cinnamon 


Grind 1 C wheat in Magic Mill on fine. 
Combine sugar, raisins, apples, and nuts in 
Magic Mixer bowl using kneading arm. Add 
shortening and egg. Sift together flour, 
nutmeg, soda, and cinnamon. Blend well 
with other ingredients. Bake in greased 9” x 
9” cake pan for 1 hour at 350°. Serve hot with 
whipped cream. Great warm with ice cream. 


WHOLE WHEAT CHOCOLATE 
BUTTERMILK CAKE 


6 @ 


(1) 9” x 13” dish 350° 45 min. 
@3C whole wheat flour 
M2C sugar 


@ *4 C powdered chocolate or carob 
H3tsp soda 

Mitsp salt 

2 eggs 

@1C cooking oil 

m@1C buttermilk 

@1C hot water 


Grind 2% C wheat in the Magic Mill on 
fine. Lightly grease and flour a 9” x 13” 
baking dish. Combine flour, sugar, choco- 
late, soda and salt in the Magic Mixer bowl 
and blend. Combine in the Magic Mixer 
blender bowl eggs, oil, and buttermilk and 
blend. Add the egg mixture to the dry 
mixture and mix well. Stir in 1 C hot water 
and blend once more. Pour into prepared 
pan and bake at 350° for 45 minutes. 


Frost with your favornte izing or the 
Rocky Road Icing given in the icing 
section. 
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IRISH CAKE 


s ©@ 


1 angel cake 350° 1 hr. 


@ 24 C butter 

@2C raw or brown sugar 
@ 4 eggs, beaten 

2° C whole wheat flour 
M2'2 tsp baking powder 
Hitsp nutmeg 

Mitsp salt 

@1C milk 

@ 2 Tbl powdered cardamom 
M@'2 Tbl poppy seed 

M@', Tbi anise seed 





Grind 2% C wheat in Magic Mill on fine. 
Combine butter, Sugar, and eggs in Magic 
Mixer bowl. Blend. Combine whole wheat 
flour, baking powder, nutmeg and salt in 
sifter. Sift into Magic Mixer bowl alternating 
with the milk. Blend thoroughly. Pour % of 
the batter into a well greased angel food cake 
pan. Combine the powdered cardamomme, 
poppy seed and anise seed and sprinkle over 
the batter. Pour in the rest of the batter and 
bake at 350° for 1 hour. Let stand 10 minutes 
after removing from oven before removing 
from pan. Turn up-side-down on a cake dish 
and frost. 


ICING FOR SPONGE CAKE 


12 C powdered sugar 
M3 Tbi orange juice 


Mix together and spread on top of cake while 
itis still warm. 
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Braided Whole Wheat Bread, Irish Cake 


WHOLE WHEAT SPONGE CAKE 


6 @ 


1 sponge cake 350° 35 min. 


M12 egg yolks 

M2C sugar 

@1C milk, Scalded 
Hitsp almond extract 
™2C whole wheat flour 
@ 2 C cornstarch 
M2tsp baking powder 
M2 tsp salt 

@'2C oil 


Grind 1%4 C wheat in Magic Mill on fine. Put 
egg yolks and sugar in Magic Mixer bowl and 
beat until thick. Add milk and almond 
extract. Combine dry ingredients in small 


bowl. Add to the rest of the batter, % ata 


time, beating well after each addition. Fold 
in oil by just touching speed I, 2 or 3 times 
until it is folded in. Bake in a greased and 


lightly floured sponge cake pan for 35 
minutes at 350°. Frost with a Burnt Butter 


Icing on page 125. 


Z 
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LIGHT ANGEL FOOD CAKE 





1 angel cake ufo. 30-35 min. 


34 C whole wheat flour 

@'4 C cornstarch 

@1'4 C powdered sugar 

@ 12 large egg whites 

@', tsp salt 

M1‘ tsp cream of tartar 

@1C powdered sugar 

1 tsp vanilla or almond extract 


Grind 3% C wheat in Magic Mill on fine. Put the 
whole wheat flour, cornstarch and 11% C powdered 
sugar in a small bowl and stir until thoroughly 
mixed. Set aside. Separate egg whites from egg 
yolks, being sure there is no piece of yolk in the 
whites. The egg whites may be put in the Magic 
Mixer bowl, the yolks in a small bowl. Add salt and 
cream of tartar. Whip on speed II until whites will 
stand in peaks. Gradually add 1 cup powdered 
sugar and flavoring. Turn the mixer down to speed 
| during this time. Stop the Mixer and sprinkle 1/3 
of the flour mixture and blend again for just a 
second. Do not thoroughly blend. Add the remain- 
ing flour mixture and blend only until thoroughly 
mixed. Pour into angel food cake pan and bake 30 
to 35 minutes at 375°. Invert pan to cool. 


This Angel Food Cake is extremely light 
and beautiful. Try rt! 


ICING FOR OATMEAL CAKE 


@'4 C melted butter 

@ 2 C brown sugar 

@3 Tbl cream (or undiluted canned milk) 
@'2C nuts 

m@1C coconut 


Combine all these ingredients and spread on 
cake. Broil in the oven until bubbly. 





OATMEAL CAKE I ‘ 


(1) 9” x 9” cake 350° 50 min. 
11 C boiling water 
mi C oatmeal 
m2 C butter 
m1 C white sugar 
m@1C brown sugar 
1 tsp vanilla 
M2 eggs 
Mi‘ tsp baking soda 
M2 tsp salt 
@1i tsp cinnamon 
1 tsp nutmeg 
m1 C whole wheat flour 


Grind 1% C wheat in Magic Mill on fine. Pour 
boiling water over oatmeal and let stand 20 
minutes. Combine butter, sugars, vanilla, 
and eggs. Add oatmeal mixture and blend 
again. Sift together dry ingredients and 
blend into oatmeal mixture. Pour into 
greased 9” x 9” cake pan. Bake 50 minutes at 





350° 
PRUNE CAKE 
1 oblong cake 
or 1 layer cake 350° 35 min. 


mi’ C sugar 

m2 C flour, whole wheat 

@1tsp baking powder 

Mitsp soda 

@itsp cinnamon 

Bitsp nutmeg 

Hi tsp allspice 

m1 tsp salt 

Hitsp vaniila 

m1C buttermilk 

M3 eggs 

m1C cooking oii 

m1C diced cooked prunes 

m@1C diced wainuts 

Grind 2 C wheat in Magic Mill on fine. Sift 
together sugar, flour, baking powder, soda, 
cinnamon, nutmeg, allspice and salt. Add 
vanilla, buttermilk, eggs, cooking oil, prunes 
and walnuts and blend in Magic Mixer bowl. 
Bake in greased layer pans or in an oblong 
pan for 35 minutes at 350°. 
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$300 CAKE (RED VELVET) 





(2) 9” cake pans 350° 30-35 min. 


@ 2 C margarine 

M12 C sugar 

M2 eggs 

@ 1 oz red food coloring 
Hitsp vanilla 

&@ 2 heaping Tbli cocoa 
m@'4 C cornstarch 

@ 1°4 C whole wheat flour 
@'2 tsp salt 

#1C buttermilk 
Hitsp baking soda 
Mitsp vinegar 


Grind 1% C wheat in Magic Mill on fine. 
Cream margarine, sugar, eggs, coloring, and 
vanilla in Magic Mixer bowl. Combine cocoa, 
cornstarch, whole wheat flour and salt in 
sifter. Add to creamed mixture alternately 
with buttermilk. Add soda to vinegar (hold 
over bowl as it foams.) Blend with other 
mixture only enough to mix in. Pour into (2) 
9” round cake pans that have been greased 
and lightly floured. Bake in 350° oven for 30 
to 35 minutes. Frost it with $300 Icing. 


$300 ICING 


3 Tb! white flour 
ic milk 

@1C granulated sugar 
Mitsp vanilla 

m@1C butter 


Combine flour and milk in a saucepan and 
stir until it is smooth. Cook on medium heat 
until thick, stirring constantly. Remove from 
heat. While it is cooling, cream sugar, butter 
and vanilla in Magic Mixer bowl until they are 
fluffy. Add cooled, cooked mixture and 
blend. Frost cake. 











s oa 


pee Red Velvet Cake with $300 Red a Icing 
POPPYSEED CAKE 


» @ 


1 angel cake 350° 40-45 min. 


@ 1% C sugar 

@ 234 C whole wheat flour 
@ 14 C cornstarch 

212 tsp baking powder 
Hitsp salt 

@ 24 C butter or margarine 
M2 eggs 

H1i'2 tsp lemon extract 
1 tsp grated lemon rind (optional) 
@1%C milk 

12 box poppyseeds 


Grind 2% C wheat in Magic Mill on fine. 
Combine dry ingredients in Magic Mixer 
bowl. Blend. Add margarine, eggs, lemon 
extract and rind and 5/8 C of milk. Blend. 
Add rest of the milk and poppyseeds. Blend 
thoroughly. Grease and lightly flour angel 
food cake pan. Pour batter into cake pan and 
bake at 350° for 40 to 45 minutes or until 
done. 


Invert onto cake plate. Punch holes in the top 
with a toothpick. Pour lemon glaze over it. 


This is a great cake for Christmas giving. 
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BASIC FROSTING 


H@2C powdered sugar 
@ 4 Tbi hot water 
@ ‘4 C margarine, softened 





Combine above ingredients and blend 
thoroughly. Then follow one of the proce- 
dures below. Makes enough to frost 2 layer 
cake. 


MAPLE FROSTING 


Prepare Basic Frosting and add 1tsp maple 
flavoring to it. 


CINNAMON FROSTING 


Prepare Basic Frosting and add 1 tsp 
cinnamon, %4 tsp nutmeg, and 1 tsp vanilla. 


PEANUT BUTTER FROSTING 


Prepare Basic Frosting and add 1 heaping 
Tbl peanut butter. 


ALMOND FROSTING 


Prepare Basic Frosting and add 1 tsp 
almond flavoring. 


VANILLA FROSTING 


Prepare Basic Frosting and add 1 tsp vanilla 
flavoring. 


LEMON FROSTING 


Prepare Basic Frosting and add 1 tsp lemon 
flavoring or substitute 4 Tbl lemon juice for 4 
TbI hot water. Grate in1 tsp lemon rind. 


ORANGE FROSTING 


Prepare Basic Frosting and add 1 tsp orange 
flavoring or substitute 4 Tbl orange juice and 
1 tsp grated orange peel. 





ROCKY ROAD FROSTING 


@ 3 C buttermilk 

@ 2 C butter or margarine 

M3 Tbi cocoa 

@ 1 ib powdered sugar 

1 C chopped nuts 

@2C miniature marshmallows 
M@i1tsp vanilla 


Combine buttermilk, butter, and cocoa in 
saucepan. Bring to a boil, stirring con- 
stantly. Add powdered sugar and stir until 
blended. Add the rest of the ingredients. 
Spread on cake while it is still warm. 


CHOCOLATE FROSTING 


@ 2 squares unsweetened chocolate 
#3 Tbi margarine 

@%3C milk 

@1itsp vanilla 

@3C powdered sugar 


Melt chocolate and margarine over low heat 
in saucepan, stirring constantly. Add the rest 
of the ingredients and blend. 


ENGLISH TOFFEE FROSTING 


Prepare Basic Frosting and crush 2 Heath 
candy bars or break in small pieces. Add 1 
tsp vanilla and crushed bars to Basic 
Frosting. 


ORANGE GLAZE 


@ 1'2C powdered sugar 
M3 Tbi orange juice 


Mix together and spread on top of cake, 
while it is still warm. Use a fork and prick the 
cake all over the top so the glaze will go 
down into the cake. 





MINT-PINEAPPLE ELEGANCE 


M1 16 0z can crushed pineapple 
@ 2 Tbi cornstarch (level) 

M@1C sugar 

@2C water 

M2 eggs 

@ 2 tsp peppermint flavoring 


Pour crushed pineapple in saucepan. Com- 
bine cornstarch, sugar, water, and eggs in 
Magic Mixer blender bowl. Blend thoroughly. 
Pour into saucepan with crushed pineapple. 
Cook until thick stirring constantly. Remove 
from heat. Stir in peppermint flavoring. Let 
cool. 


MINT WHIPPED CREAM TOPPING 


2C whipping cream 
@'2C sugar 
M2 tsp mint 


Slice a whole wheat angel food cake or whole 
wheat chiffon cake horizontally through the 
center. Remove top half. Spread mint-pine- 
apple mixture over bottom half of cake. 
Replace top. Secure with toothpicks if need 
be. Whip whipping cream. Add sugar and 
mint flavoring. Spread generously over entire 
cake. Decorate with well drained mint cherry 
halves, pineapple spears, and mint leaves. 
Refrigerate until ready to serve. 


WHIPPING CREAM 


@ 2 pt whipping cream 
@4or5Tbi sugar 
M@1tsp vanilla 


Whip whipping cream in the Magic Mixer 
blender bowl until it will hold a firm shape. 
Add sugar and vanilla and stir in. Use as a 
garnish on desserts. 


CHOCOLATE WHIPPING CREAM 


Follow recipe for whipping cream and add 3 
Tbl cocoa with sugar. 
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|. to r. Angel Food Cake with Strawberries and Whipped 
Cream, $300 Red Velvet Cake with $300 Red Velvet Icing 
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Cakes & Frosting 


LEMON GLAZE 


@1C powdered sugar 
@ 2 or 3 Tbl concentrated lemon juice 





Use a toothpick or a fork and punch holes in 
top of cake while it is still warm. Pour glaze 
on cake. 


COCONUT FROSTING 


M@1C sugar 

@° C evaporated milk 

M3 egg yolks 

‘4 C margarine 

7 oz pkg angel flake coconut 
@'2C nuts 


Combine sugar, evaporated milk, egg yolks 
in Magic Mixer blender bowl and blend. Pour 
into a small pan, add margarine and bring to 
a boil stirring constantly. Add coconut and 
nuts. 


BROILED COCONUT ICING 


@14,C melted butter 

@ ‘1% C brown sugar 

3 Tbi cream (or undiluted canned milk) 
@12C nuts 

H1C coconut 


Combine all these ingredients and spread on 
cake. Broil in oven until bubbly. 


BROWN SUGAR FROSTING 


@1ib brown sugar 

m@ 14 C margarine 

m 12 C canned milk 

@ 112 C powdered sugar 


Combine the brown sugar, margarine, and 
canned milk in saucepan. Bring to a rolling 
boil and let boil one minute, stirring 
constantly. Remove from heat and stir in 
powdered sugar. Add alittle canned milk if it 
begins to thicken too much as you use it. 
Frost cake. 


CINNAMON-SUGAR MIXTURE 


M@1C sugar 
H4tsp cinnamon 


Mix thoroughly. 


DOUGHNUT CHOCOLATE FROSTING 


1 Tbi margarine 

M3 Tbi cocoa or carob 
@'4 C hot water 

1% C powdered sugar 


Bring margarine, cocoa and water to a boil. 
Remove from heat and mix in powdered 
Sugar until it reaches a spreading consis- 
tency. Ice one side and dip in chopped nuts 
or angel flake coconut. 


BURNT BUTTER FROSTING 


@ ‘4 C butter (no substitutions) 
@1 lb powdered sugar 
@4or5Tbi water 

M@itsp vanilla 


Melt butter in a saucepan and cook it until it 
stops bubbling and becomes a rich brown. 
Add the rest of the ingredients and mix until 
it is smooth. If it becomes too thick to 
spread, add a little more water. 


DOUGHNUT GLAZE 

@1 ib powdered sugar, sifted 
@1tsp vanilla extract 

B13 C milk 


Combine ingredients and blend thoroughly. 
Spread on doughnuts. 


ROYAL ICING 


3 egg whites 
@1 lb powdered sugar 
@ 2 tsp cream of tartar 


Combine in Magic Mixer bowl and whip until 
light and fluffy. Use to make flowers and to 
cement gingerbread houses together. This 
icing becomes very hard. 
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General Directions For 
Making Ice Cream in the 





Magic Mixer Freezer 12¢ 
Helpful Hints For 

Making Ice Cream 127 
Black Walnut Ice Cream 129 
Butterscotch Ice Cream 128 
Chocolate Chip— 

Almond Ice Cream 129 
Chocolate Ice Cream 128 
English Toffee lce Cream 128 
Heavenly Ice Cream 129 
Jello Ice Cream 128 
Maple Nut Ice Cream 128 
Pineapple Ice Cream 128 
Strawberry Ice Cream 129 
Vanilla lce Cream 128 


Top to Bottom: Vanilla Ice Cream, Devil’s Food 
Cupcakes with Basic Vanilla Frosting, Mints 
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GENERAL DIRECTIONS FOR MAKING 
ICE CREAM IN THE MAGIC MIXER 
FREEZER 


1. Prepare ingredients for ice cream. Chill if 
necessary. 





2. Fill ice cream container to slightly over 
Y2 full. (To the liter mark on the blender.) 


3. Place plastic bowl securely on basic 
drive unit. 


4. Place ice cream container in plastic bowl 
on the drive unit. 


5. Put on cover with stirrers inside ice 
cream container and fasten under the three 
studs. 


6. Surround ice cream container with 
alternate layers of ice and salt (about 3 or 4 
parts ice to 1 part salt). 


7. Turn Magic Mixer on to speed | and 
freeze ice cream. As the ice melts, replace 
with ice and salt. It takes about 10-15 
minutes to freeze. 





HELPFUL HINTS FOR MAKING ICE 
CREAM IN THE MAGIC MIXER FREEZER 


1. When making ice cream, canned milk 
and whipping cream are equally inter- 
changeable except that the canned milk is 
not quite as rich as the whipping cream. Add 
¥3 tsp lemon to cover flavor of canned milk. 


2. %Choney will replace the sugar content 
except with the jello ice cream. There is 
sugar in the jello and you would need to cut 
the honey content in half. 


3. Have fun with your Magic Mixer Ice 
Cream Freezer. It is a delightful addition to 
your kitchen. If you experiment on your own 
and make other ice cream recipes, make sure 
that the content does not exceed the 1 liter 
mark on the blender bowl. 


4. Any of the summer berries, (raspberries, 
loganberries, etc.) may replace the straw- 
berries in the Strawberry Ice Cream Recipe. 


5. When making the Jello Ice Cream, you 
may want to substitute % C pineapple for 2 
C milk. You will soon see which combination 
of ingredients your family prefers. 


6. These ice cream recipes vary in the milk 
and cream content. Try several different 
ways and select your family’s favorite 
combination. 


No other success can compensate for 
failure in the home. David O. McKay 





JELLO ICE CREAM 





6 servings 
@1C hot water from tap 
M1 30z package jello (any fruit flavor) 
@1C canned milk 
@1C cold water 
24 C powdered milk 
@'% C sugar 


Combine hot water and jello in the Magic 
Mixer blender bowl. Blend. Add the rest of 
the ingredients. Blend. Pour into the Magic 
Mixer freezer and freeze according to general 
directions. 


VANILLA ICE CREAM 





6 servings 


@1C milk 

@1'/2C whipping cream 

M3 eggs 

m@ %4 C sugar 

@itsp vanilla 

@ 2 or 3 drops of lemon extract 


Combine in Magic Mixer blender bowl and 
blend. Pour into Magic Mixer freezer and 
freeze according to directions. 


ENGLISH TOFFEE 


Add some crushed English Toffee to the 
vanilla ice cream recipe. 


VARIATION: Crushed peppermint candy 


with peppermint flavoring instead of the 
vanilla is wonderful, too! 





BUTTERSCOTCH 


Add 3 C butterscotch chips to the ingredi- 
ents for the vanilla ice cream and blend. 
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CHOCOLATE ICE CREAM 


6 servings 
m2C half and half 
@ '2 C canned milk or whipping cream 
m4 C sugar 
m3 eggs 
m@itsp vanilla 
m2 Tbi cocoa or 14 C chocolate chips 





Combine in Magic Mixer blender bowl and 
blend. Pour into Magic Mixer freezer and 
freeze according to general directions. 


PINEAPPLE ICE CREAM 


6 servings 
m@1C whipping cream 
m@ 14 C honey or % C sugar 
3 eggs 
@1C milk 
@1tsp vanilla flavoring 
@1C crushed pineapple 


Combine all ingredients in the Magic Mixer 
blender bowl except pineapple. Blend. Pour 
ice cream mixture and pineapple into Magic 
Mixer freezer and freeze according to general 
directions. 


MAPLE NUT ICE CREAM 


6 servings 
M1%2C milk 
@1C whipping cream 
@ 4 C sugar 
M3 eggs 
Hitsp maple flavoring 
@ '2 C chopped nuts 


Combine all ingredients in the Magic Mixer 
blender bowl except the chopped nuts. 
Blend. Pour ice cream mixture and chopped 
nuts into the Magic Mixer freezer and freeze 
according to general directions. 
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STRAWBERRY ICE CREAM 


6 servings 


@1C whipping cream 

@1C sugar 

@ 1 rounded C whole strawberries 
@1C milk 

H@3eggs 

@ 5 drops red food coloring 


Combine above ingredients in the Magic 
Mixer blender bowl. Blend thoroughly. Pour 
into Magic Mixer freezer and freeze accord- 
ing to general directions. 


CHOCOLATE CHIP-ALMOND ICE CREAM 


6 servings 


@1C whipping cream 
@1C sugar 

@'2 C chocolate chips 
@'2 C almonds 

M3 eggs 

@1C milk 

Bi tsp vanilla flavoring 


Combine above ingredients in the Magic 
Mixer blender bowl. Blend thoroughly. Pour 
into Magic Mixer freezer and freeze accord- 
ing to general directions. 


BLACK WALNUT ICE CREAM 


6 servings 


@2C half and half 

@ '% C canned milk 

M3 eggs 

1 tsp black walnut flavoring 





> C sugar 
‘3 C black walnut pieces 


Combine all the ingredients in the Magic 
Mixer blender bowl, except the black walnut 
pieces. Blend. Pour into Magic Mixer freezer. 
Add nuts. Freeze according to general direc- 
tions. 


HEAVENLY ICE CREAM 


6 servings 


M8 oz maraschino cherries and juice 
@1C whipping cream 

@°4 C sugar 

H3 eggs 

@ 2 rounded Tbi powdered milk 

@'2 C miniature marshmallows 

@ ‘2 C crushed pineapple 


Pour maraschino juice, whipping cream, 


sugar, eggs, and powdered milk into Magic. 


Mixer blender bowl. Blend. Add maraschino 
cherries, marshmallows, and crushed pine- 
apple and blend for just a second. Pour into 
Magic Mixer freezer. Freeze according to the 
general directions in the front of this section. 
of this section. 
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Helpful Hints for 
Better Candy 
Canadian Carmels 
Candied Orange Peel 
Caramel 
Caramel for Popcorn 
Caramel Turtles 
Coconut Chocolate Balls 
Creamy Fudge 
Dipping Chocolates 
Divinity 
English Toffee 
Fondant for Chocolates: 
Fudge 
Grandma’s Best 
Peanut Brittle 
Jello Popcorn 
Marshmallow Puffs 
Peanut Brittle 
Quick ’n Easy 
English Toffee 
Taffy 
Thelma’s Mellow Mints 
Watermellon Rind 
Preserves 
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See following page for guide to candy in photograph. 
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TEMPERATURES AND TESTS FOR CANDY 


Temperatures Stage Cold-water Test 
(at Sea Level) 
230° to 234° F Thread Syrup dropped from spoon spins 2-inch thread. 


234° to 240° F Soft Ball Syrup can be shaped into a ball but flattens when removed 
from water. 


244° to 248° F_ Firmball Syrup can be shaped into a firm ball which does not flatten 
when removed from water. 


250° to 266° F Hardball Syrup forms hard ball, although it is pliable. 


270° to 290° F_ Soft crack Syrup separates into threads that are not brittle. 


300° to 310° F_ Hard crack Syrup separates into hard, brittle threads. 


HELPFUL HINTS FOR BETTER CANDY 


1. Thermometer test: Check candy therm- 
ometer in boiling water. If it doesn’t register 
212°, add or subtract the same number of 
degrees in recipe. Clip thermometer to pan 
after syrup boils (bulb must be covered with 
liquid, not just foam). 


2. Cold-water test: Remove pan from heat. 
Drop a little syrup into small bowl of very 
cold (but not ice cold) water. Form into ball 
(see chart above): 





Guide to candy pictured on page 130. 1. Fondant for 3. Fudge sain M smooth but too stiff, 
Chocolates, 2. Divinity, 3. Fondant for Chocolates, 4 & knead till softened; press into buttered pan 


5 Fondant dipped in chocolate and rolled in nuts, or form roll; slice. If fudge doesn’t set, stir in 
6. Coconut Chocolate Balls, 7. Canadian Caramels. 14 C milk and re-cook. 


> 
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QUICK’N EASY ENGLISH TOFFEE 


22 at jars full 


@1 ib butter or margarine 
M2 Tbi light Karo syrup 
M6 Tbi water 
M2C sugar 
M@120z pkg semi-sweet choc. chips 
@ 12 Ib sliced almonds or 
medium size chopped walnuts 
m1 large Hershey’s sweet chocolate bar 


Let margarine melt in a heavy kettle. (You 
can substitute butter for margarine.) Then 
add Karo, water, and sugar. Stir until sugar 
is dissolved on medium heat. When it starts 
to boil, stir occasionally while you do the 
following: Select a cookie sheet with sides 
and butter it. Spread chocolate chips evenly 
in the pan. Cover with almonds. Stir candy 
from bottom of pan every so often. When it 
begins to turn tan, put in candy thermome- 
ter. You have to stir more often as it will 
burn. When mixture reaches 280°, pour 
thinly and evenly over chips and nuts. Cover 
all areas (a measuring cup or a cup with a 
pouring edge works well). AS soon as candy 
is poured, top it with hershey’s bar and 
spread over entire surface. When slightly 
cool, sprinkle 1 C of finely chopped walnuts 
on surface. Let cool. Set preferably 
overnight, then break in chunks and store in 
quart jars. This is better when aged 2 to 3 
days. It will keep for sometime. 


Keep your words soft and sweet, because 


it’s gust possible you may have to eat them 


later on. 





ENGLISH TOFFEE 


1% qt jars full 


@ '4 C butter or margarine 
m@1C sugar 

@ 12 C canned milk 

@ 4 C corn syrup 

@ 2 C chopped almonds 
M4 tsp soda 

@1C chocolate chips 
m4 C chopped almonds 


Butter a cookie sheet. Combine in a heavy 
saucepan, butter, sugar, milk and syrup. 
Cook over medium heat stirring constantly. 
As the candy begins to change color to a 
light brown, add % C chopped almonds. 
Cook to hard crack stage (290°). Turn the 
heat down a little in the final moments of 
cooking. This candy is very thick and will 
scorch easily. Remove from heat when it is 
done. Stir in soda and pour immediately on 
the cookie sheet. Sprinkle % of the 
chocolate chips on top. Allow them to melt. 
Spread over candy and sprinkle with %3 C 
chopped almonds. When the candy is cool, 
turn it over. Melt the rest of the chocolate 
chips and spread over the candy. Sprinkle 
with the remaining “% C of the chopped 
almonds. 
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CARAMEL 


1171” squares 


@1C butter or 

@ 2 C butter & %2 C margarine 
@2C white Karo syrup 

M4C sugar 

@ 2 large cans milk 


In a large kettle, melt butter. Add Karo and 
then sugar. Cook until it boils, stirring con- 
stantly with a wooden spoon. Add canned 
milk a little at a time so the candy doesn’t 
stop boiling. Continue stirring and cook to firm ball 
stage (240°). Pour into a 9” x 13” buttered baking 
dish. 





VARIATION: Turtles may be made by 
placing four pecans as though they were 
four feet and put a tablespoon of caramel 
on top. Dip in melted chocolate. 





Nothing is of more importance for the 
public welfare, than to form and train up 
youth in wisdom and virtue. Wise and 
good men are the strength of a State far 
more than riches or arms.” 

—Ben Franklin 








CANADIAN CARMELS 


4\bs 


™@3C white sugar 

@ 11 C light Karo syrup 

™@3C cream (or canned milk) 

@1C butter or margarine 

@ 1 scant C flour (whole wheat can be used) 


Chopped walnuts or pecans are optional 


Combine sugar, syrup and 1% C cream. Stir 
constantly until boiling. Heat remaining 
cream and add to syrup mixture. In small 
saucepan, melt butter and flour together 
stirring out lumps. When syrup mixture 
reaches 200° add flour mixture to it. Stir 
often—flour makes it stick. Continue 
cooking until temperature reaches 225°. 
Pour into 2 pans 1 9” x12” and 1 9” square 
or the equivalent of %4’s of a cookie sheet 
with sides. Cut into squares while still warm. 
Nuts can be added just before reaching 225°. 


PEANUT BRITTLE 


18-24 pieces 


M2C salted peanuts (put in sifter so excess 
salt sifts out) 

M@1C sugar 

@1C light corn syrup 

@ °4 Tbi soda 


Butter a baking sheet before you start the 
peanut brittle. Mix peanuts, Sugar, and syrup 
together in a heavy saucepan. Bring to a boil, 
stirring constantly. Cook until it begins to 
change color (or 300°). Remove from heat 
and quickly stir in soda. This causes the 
mixture to foam so don’t worry when it does. 
Pour immediately into buttered baking dish. 
Let cool and break into pieces. Store in air- 
tight container. 


HMmeeBaeeRFreestnset st wa 








Top to Bottom: Peanut Brittle, Coconut Chocolate 
Balls, Mints, Caramel Turtles 
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GRANDMA’S BEST PEANUT BRITTLE 





18-24 pieces 

@ 1C white corn syrup 

@2C sugar 

@ 3 C water 

M1 12 0z bag spanish peanuts or more if 
you desire 

@4Tbi butter 

M2tsp soda 

M2tsp salt 


Cook syrup, Sugar and water to 230°. Add 
peanuts. Cook to 280° stirring constantly. 
Add butter, soda, salt and pour onto buttered 
cookie sheet or buttered counter top. Let 
cool until you can handle it. Then, grease 
fingers and stretch and pull candy until it is 
thin and papery. Place candy back on cookie 
sheet and let cool completely. Break into 
pieces and store in sealed containers. 


TIP: The secret to super brittle is to 
stretch and pull candy until it is very 
thin. Your candy will be much more 
tender and flaky and it will go further. 


JELLO POPCORN 


9 qt popcorn 
@1C white Karo syrup 
@ /2C sugar 
@ 1 Pkg red or green jello 
@ salted nuts 


Bring syrup and sugar to a boil and add 1 pkg 
of red or green jello, and salted nuts. Pour 
over 9 quarts of popcorn. 


For every minute of angriness, you lose 60 
seconds of happiness! 
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CARAMEL FOR POPCORN 


@ 1 Ib box brown sugar 
@ 1 C light corn syrup 
@ 2 C margarine 

m@ 1 C canned milk 


Combine all ingredients in saucpan. Stir 
while this all melts. Cook until it reaches the 
firm ball stage. Pour over popcorn. Salted 
peanuts are delicious added to the popcorn. 
Use about 5 quarts popped corn. 


FUDGE 


30-36 pieces 


m@ 3 C sugar 

@ 1 C buttermilk 

@ 1% C light corn syrup 
@ 1 tsp soda 

@ 1 tsp vanilla 


OPTIONAL FOR CHOCOLATE FUDGE 
M6 0z chocolate chips 

@ nuts 

@ vanilla 

@ peanut butter 

@ miniature marshmallows optional 
Combine sugar, buttermilk, syrup and soda 
in heavy saucepan. Cook over medium heat 
until it reaches the soft-ball stage, (234°) 
stirring frequently. Remove from heat. Cook 
without stirring. To stir fudge at this point 
causes it to go to sugar. Keep fudge at room 
temperature as it cools. When it is about 
ready to beat, add vanilla. If you want it to be 
chocolate fudge, add 6 ounces chocolate 
chips, nuts, and vanilla. Peanut butter and 
miniature marshmallows are also good in it. 
Beat fudge vigorously. If you leave the 
chocolate out, add vanilla and coconut to the 
white fudge. Pour into buttered 9” x 9” 
baking dish and cut into squares. 





CREAMY FUDGE 


4 \bs 


™@1C butter 

H1C evaporated milk 

M42 C sugar 

M3 80z pkg semi-sweet chocolate chips 
M@2C chopped nuts 

Mi 180z jar of marshmallow creme 
@1Tbi vanilla 


Melt butter in heavy large pan. Add canned 
milk and sugar. Bring to boil, then lower heat 
to medium. Cook for 10 minutes stirring 
constantly. Add vanilla, chocolate chips, 
nuts and marshmallow creme. Beat for two 
minutes in Bosch Magic Mixer with dough 
hook. Pour onto greased cookie sheet with 
sides and cool. This recipe will fill a large 
cookie sheet and make approximately 4 Ibs 
of fudge. 


VARIATION: Miniature marshmallows 
can be added at end of beating time to 
give fudge a streaked fluffy appearance. 











MARSHMALLOW PUFFS 


48 1” squares 


m@2C sugar 

H3to4C cold water 

@ 14 tsp cream of tartar 
@ 2 envelopes gelatin 
M6 Tbi cold water 

@ 2 egg whites 

M14 tsp salt 

M@3C coconut 


Mix and boil sugar, cold water, and cream of 


tartar to soft ball stage. Dissolve gelatin in 


cold water and set aside. Stiffly beat egg 
whites. Pour cooked syrup slowly over and 
into the beaten egg mixture. Add gelatin. 
Add salt and whip for 15 minutes at high 
speed with wire beaters in Bosch mixing 
bowl. Run water into a9” x 9” baking pan and 
then empty out. While pan is still wet, pour 
mixture into it and put in a cool place to set. 
Preferably, the refrigerator. Toast coconut on 
a cookie sheet in the oven at 350°. Watch 
closely, it will burn. Keep turning and mixing 
the coconut until all is toasted brown. 
Remove from oven and let cool. When 
mixture and coconut are both cool, cut the 
mixture into long strips. Roll in coconut until 
covered. Cut into squares and dip edges of 
Squares into coconut until each square is 
completely covered with coconut. Store in 
plastic containers. This candy will keep for 
several weeks. 





For age and want save while you may; No 
morning sun lasts a whole day. 
—Ben Franklin 
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DIVINITY 


3 dozen pieces 


@ 3 C sugar 

@ 1 C light corn syrup 

@ 12 C water 

@ 2 egg whites 

@ 1 tsp vanilla (or almond) 


Combine sugar, syrup and water in a 
saucepan and boil over medium heat until 
syrup spins a long thread when poured from 
a spoon. While it is cooking, whip the egg 
whites in the Magic Mixer bowl until stiff. 
Lay out a piece of foil or waxed paper to drop 
the divinity on. When the syrup is done, turn 
the Magic Mixer on Speed | and pour the 
sugar syrup slowly into the egg whites. Add 
vanilla. Beat until it begins to thicken and 
loses its glossy appearance. Drop by 
teaspoonful onto waxed paper or foil. You 
may add nuts, cherries or coconut. Add food 
coloring at the same time you add the 
flavoring if desired. 


TAFFY 


3 dozen pieces 
m2C sugar 
@ 2 C vinegar 
m2 C water 
@ 2 C light corn syrup 


Combine all ingredients. Cook in heavy 
saucepan to the hard crack stage (300°). Pour 
into buttered shallow dishes (plates or pie 
plates). Let cool until it can be handled. Add 
flavoring—(peppermint, lemon, or vanilla). 
Butter fingers and pull until it becomes a 
beautiful light honey color. Pull and twist 
into along %” thick string. Cut with kitchen 
shears into bite-size pieces. 


This 1s a fun project for family home 
evening. 
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COCONUT CHOCOLATE BALLS 





2 to 3 dozen 


@1'2 C light Karo syrup 

iC sugar 

@'2C water 

@2Tbi flour 

@ ‘2 tsp salt 

M3 C macaroon coconut 

M1 8 oz pkg sweet chocolate chips 

1 80z pkg semi-sweet chocolate chips 


Cook syrup, Sugar and water to 224°. 
Remove from heat and add flour, salt and 
coconut. As soon as it cools enough to 
handle, form into 1%” balls and place on 
buttered cookie sheet to cool. Slowly melt 
both packages of chocolate chips in top of 
double boiler. Stir so chocolate will not 
separate and become oily. Do not boil. This 
will cause it to turn white. Remove from heat 
when chocolate is melted. Dip bottom of 
coconut balls in chocolate. Set on waxed 
paper to cool. Makes approximately 2 to 3 
dozen. 


Coconut Chocolate Balls 








FONDANT FOR CHOCOLATES 


4to 5 dozen 


M3 ib confectioner’s sugar 
1 can sweetened milk 

@ 2 Ib butter, softened 
#1 Tbi light Karo 


Combine all ingredients in Magic Mixer 
bowl. Knead well using wire whips. Divide in 
parts for flavoring. Flavor each section of the 
fondant with a given flavoring until it tastes 
right. If you wish to tint the candy, it should 
be done at this time with food coloring. Let 
fondant age for 3 or 4 days in plastic bags in 
refrigerator after tinting. Add lemon, butter- 
scotch, or chocolate bits; flaked coconut, 
marachino cherries, rum, maple, almond, 
vanilla, orange, peppermint flavorings, nuts, 
peppermint candy, crushed, or gumdrops. 
Peanut butter is delicious. Use fruit flavoring 
and coconut flavor. Stuff dates or figs with 
fondant and roll in powdered sugar. 


DIPPING CHOCOLATES 


Purchase a block of dipping chocolate. This 
comes in 10 Ib blocks. Break it into pieces. 
Put in a2” or 3” deep pan in the oven at 150° 
or lower. Leave for 1 hour. Beat well with a 
wooden spoon. Have the fondant divided and 
molded into the flavors you have chosen. 
Chill. You may use a toothpick to dip fondant 
into the melted chocolate, however if you 
use your fingers, (it is a little messy) you can 
Swirl a pretty top on the chocolate much 
easier. Put the finished chocolates on a 
piece of waxed paper and let them stay there 
overnight. Should you have some chocolate 
left over, dip raisins, walnut halves, peanuts, 
hazel nuts, caramel, Brazil nuts in it. 


Great for Christmas giving and for that 
serviceman or missionary. 











CANDIED ORANGE PEEL 


7-8 dozen pieces 


@ 9 thick orange peelings 
11% Tbi salt 

@ water 

M@4C sugar 


Put orange peelings and salt in a large bowl 
with enough water to cover. Weigh down 
with a plate overnight. Drain and wash off 
salt. Put peelings in heavy saucepan. Cover 
with cold water and bring to a boil. Pour off 
water. Cover with cold water. Do this 3 
times, changing cold water each time. Drain. 
Cut into small strips with scissors. Return to 
pan add 6 C water and 4 C sugar. Cook 
slowly until translucent. Drain and roll in 
graulated sugar. Allow to dry. Stores best in 
freezer. 








There are 3 kinds of people: 
WATEMELON RIND PRESERVES 1. Those who make things happen. 


2. Those who watch things happen. 
3. Those who have no idea what 
happened. 


3-4 pints per watermelon 


wm watermelon rind 
m@ one lemon 
m2C sugar 


Using the rind from one watermelon, cut off 
the green outside rim. Then cut the white 
part into bite-size pieces. Put into a large 
bowl and slice one whole lemon and put on 
top. Add 2 C sugar and let stand overnight. 
Pour into saucepan and cook very slowly. 
Stir frequently until it is transparent. Be sure 
to leave the little pink tip on the rind, it adds 
color to the preserves. Add sugar until it has 
the sweetness of jam. Seal in pint jars or 
freeze. This makes a very pretty jam. 
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THELMA’S MELLOW MINTS 


2 qts full 


1C plus 3 Tbi cold water 
3¥%4 tsp cream of tartar 
4C sugar 

% C butter 

peppermint flavoring 
food coloring 


Place saucepan on cold burner of stove. Add 
water, cream of tartar and sugar. Cook over 
medium heat stirring with wooden spoon 
while mixture is heating. Stir candy until all 
sugar dissolves. Wipe down inside of pan 
with clean damp cloth. 


Place tight lid on pan and let steam a few 
seconds. Let mixture boil slowly. While it is 
boiling, melt % C butter in small saucepan. 
When temperature of candy is 240°, pour in 
melted butter. Do not stir—it will mix itself. 
Let candy cook to 250° (this will not take 
long). Pour into well buttered cake pans or 
pour (dividing into two equal parts) onto well 
buttered formica or marble top to cool. 


Let candy cool until it can be handled. Pull 
candy like taffy. Pull fast. Keep with grain 
while pulling. When candy becomes easier to 
handle, add peppermint flavoring and your 
choice of coloring. Add by dipping a 
toothpick into the flavoring and then 
streaking into the candy as you are pulling. 
(Without mint flavoring, candy will have a 
good buttery taste.) Keep pulling until candy 
looses its gloss. You should pull until you 
feel it can’t be pulled any longer. You will 
feel tired, but keep pulling. When it is ready 
to cut, let candy string out and become airy. 
Cut with scissors into small pieces and let 
dry. When candy is no longer sticky (6-8 
hours or overnight) place in quart jars and 
seal tightly. This candy will keep indefinite- 
ly. It should make 2 full quart jars of mints. 








The only way to have a friend is to be one. 
—Ralph Waldo Emerson 


SUBSTITUTIONS 


1. Use garlic powder in butter to make 
garlic butter. Garlic salt makes the garlic 
butter too salty. 


2. Raw sugar and brown sugar are 
interchangeable. Should you find you are 
short on brown sugar for a recipe, you can 
use some white sugar or a little molasses or 
both. 


3. Sour milk with 1 Tbl vinegar = butter- 
milk or sour milk in a recipe. The vinegar 
provides the acid needed. 


4. Margarine may be used, in part, ina 
recipe requiring butter. 


5. In the absence of potatoes, use cooked 
rice or cooked cracked wheat under meat 
gravy. 


6. Oil and hard shortening can often be 
interchanged. Except in pie crust or where 
the liquid of the shortening is required to 
moisten a cake. Hard shortening could then 
be melted and used. 


7. % C whole wheat flour + % C corn- 
starch = 1 C whole wheat cake flour. If the 
flour portion of a recipe is doubled, increase 
the flour portion, i.e., 2 C whole wheat flour 
+ % Ccornstarch = 2% Ccake flour. 


8. If agiven recipe calls for cornstarch, add 
the cornstarch and blend for just a moment. 
Stop the mixer and check to see if the batter 
looks curdled. If it is, add a small amount of 
whole wheat flour until the batter is smooth. 
Then bake according to the directions. 


9. Barley flour may be substituted for corn 
starch in the cake section. Grind the kernel 
barley in the Magic Mill on fine. 
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UNFLAVORED GELATIN SUBSTITUTE 
FOR EGGS 





1. Gelatin can be used to replace eggs in 
your baking of cakes and cookies, cornbread 
or any recipe you may want to use. 


2. Gelatin is not a complete substitute for 
the nutrition of eggs, but may be used in 
baking satisfactorily. One egg has 6 grams 
protein and one tsp gelatin has 2% grams 
protein. 


3. Eggs are high in cholesterol while 
gelatin has none. This makes a good 
substitution for those on special diets. 


4. Oneegg has 70 calories. 
5. One teaspoon of gelatin has 9 calories. 


6. Gelatin can be compared with powdered 
eggs in that it stores for years. Gelatin is 
handy to have on hand for egg shortages or 
just being out of eggs when baking 
something. 


7. Forsubstitute of one egg: 1 tsp gelatin, 
3 Tbl cold water, and 7 tsp boiling water. 
For substitute of two eggs: 2tsp gelatin, % 
C cold water, % C boiling water. For 
substitute of three eggs: 1 Tbl gelatin, %C 
cold water, 2 C boiling water. 


Do these steps before you start to make 
cookies and cakes. 


a. Place cold water in mixing bowl and 
sprinkle in gelatin to soften. Mix thoroughly 
with spoon. 


b. Add boiling water. Stir until dissolved. 


c. Place in freezer to thicken while 
preparing any cake or cookie. When you get 
to the place where recipe calls for addition of 
eggs, take gelatin (now thickened) and beat 
with mixer until frothy. (This step is MOST 
IMPORTANT!) Then add to batter recipe in 
place of eggs. 
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Banana Bread 
Best Ever Doughnuts 
Boston Brown Bread 


Braided Whole Wheat Bread 


Breadsticks 

Carrot & Pineapple Salad 

Caramel Turtles 

Cheese Crackers 

Cherry Cheese Cake 

Chicken Fried Steak 

Christmas Braid 

Cinnamon Rolls with 
Caramel Topping 

Cinnamon Swirl Bread 

Cloverleaf Rolls 

Coconut Chocolate Balls 

Cole Slaw 

Cream Puffs 

Date Pinwheels 

Devil’s Food Cake 

Easy Whole Wheat Bread 

Empanada, Argentina 

French Bread 

French Onion Bread 

Gluten Making Process 

Gluten Steaks 

Ham Spread 

Health Bread 

lrish Cake 

Jello Ice Cream 

Lasagna 

Lemon Sauce 

Little Britches 

Maple Bars 

Mints 

Onion Rings 

Orange Frostie 

Peanut Brittle 

Pepper Steak 

Pepper Steak Bun 

Phoney Bologna 

Piroshki 

Pumpkin Bread 

Pumpkin Cookies 

Raisin Bread 

Sour Cherry Cookies 

Sourdough Bread 

Southern Pecan Pie 

Sugar n’ Spice Cookies 

Strawberry Pie 

Sweet & Sour Meatballs 


14, 31 
14, 31, 82 
Xo. 0 
134, 137 


xi, 5,6 





Taco 36, 44 
$300 Red Velvet Cake 122,124 
Tijuana Toss-Up 65, fe 
Tossed Salad 47, 65, 70 
Vanilla lce Cream 126 
Vegetable Bread XL, 5, 2) 
Vegetable Dip 47,65 
White Bread 21 
Whole Wheat Angel Food 

Cake 113, 116, 124 
Whole Wheat Bread 8 
Whole Wheat Cereal 82 
Whole Wheat Creams 95, 100 
Whole Wheat Hamburger Buns 44 
Whole Wheat Pancakes 25, 82 
Whole Wheat Waffles 25, 82 











Almond Frosting 
Angel Food Cake 
Golden 
Light White 
Whole Wheat 
Apple Cake 
Apple Crisp 


Applesauce Cake, My Mother's Pioneer 


Baby Cereal 

Banana Bread 

Banana Cream Pie 
Banana Milk 

Barbeque Breadsticks 
Barley Drink 

Basic Cream Pie 

Basic Frosting 

Basic Gluten Recipe 
Bean Salad 

Beef with Peppers 

Best Ever Doughnuts 
Biscuits 

Blackberry Torte 

Black Walnut Ice Cream 
Boston Brown Bread 
Boston Baked Whole Wheat 
Bran Bread 

Bread Baking Process 
Bread Forming Process 
Bread Making Hints 
Bread Pudding 

Bread Rising Process 
Breads 

Breads, Helpful Hints 
Break Aparts 

Broccoli with Wheat 
Broiled Coconut Frosting 
Brownies 

Brown Sugar Frosting 
Buckwheat Pancakes 
Buns for Pepper Steak 
Burnt Butter Frosting 
Burritos 

Burritos - Gluten 
Buttermilk Waffles 


Cabbage Rolls 

Cakes 

Canadian Carmels 
Candied Orange Peel 
Candy 

Candy, Helpful Hints 
Caramel 

Caramel for Popcorn 
Caramel for Turtles 
Caramel Topping 

Carrot & Pineapple Salad 
Carrot Pudding 

Casserole Supreme 
Casseroles 

Casseroles, Helpful Hints 
Cereals 

Cheese Cake 

Cheese Crackers 

Cheese Sticks 

Cherokee Casserole 
Cherry Cobbler 

Cherry Pie Filling 
Cherry-Pineapple Torte 
Chicken Bake 

Chicken Fried Steak, Gluten 
Chile Rellano 

Chili-Cheese Bake 

Chili Chowder 

Chive & Spinach Dip 
Chocolate Chip-Almond Ice Cream 
Chocolate Chip Bars 
Chocolate Chip Cookies 
Chocolate Chip Pie & Crust 
Chocolate Cream Pie 
Chocolate Eclairs 
Chocolate Frosting 
Chocolate Ice Cream 
Chocolate Milk Mixture 
Chocolate Whipping Cream 
Chop Suey 

Chowders 

Chow Mein 

Christmas Braid 

Christmas Braid Filling 
Christmas Braid Process 
Cinnamon Frosting 
Cinnamon Rolls, Whole Wheat 
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Cinnamon Rolls, Whole Wheat 

Cinnamon Sauce 

Cinnamon-Sugar Mixture 

Cinnamon Swirl Bread 

Cloverleaf Rolls 

Coconut Chews 

Coconut Chew Topping 

Coconut Chocolate Balls 

Coconut Cream Pie 

Coconut Frosting 

Coconut Frosting for 
German Chocolate Bars 

Cole Slaw 

Cookies 

Cookies, Helpful Hints 

Cornbread 

Corned Beef Casserole 

Corned Beef Spread 

Corned Beef with Biscuits 

Cornmeal Tortillas 

Cracked Wheat Bologna Spread 

Cracked Wheat Cereal 

Cracked Wheat Chop Suey 

Cracked Wheat Tuna Casserole 

Cream Cheese Frosting 

Cream Puffs 

Creamy Cherry Pie Filling 

Creamy Fudge 

Crescent Rolls 

Crunchy Granola 

Custard Filling 


D- 


Date Pinwheels 

Dee-Licious Whole Wheat Bread 
Desserts 

Dessert Waffles 

Devil’s Food Cake 

Dip for Gluten Steak 

Dipping Chocolates 

Dips 

Divinity Candy 

Doughnut Chocolate Frosting 
Doughnut Glaze 

Doughnuts 

Dressings 

Drinks 


E- 


Easy As Pie Crust 
Easy Whole Wheat Bread 
Egg Nog Sauce 
Empanada Dough 
Empanada Fillings 
Argentina 
Mexico 
Enchiladas 
English Toffee Candy 
English Toffee Frosting 
English Toffee lce Cream 


F- 


Fish Chowder 

Fondant for Chocolates 
Frankfurter with Wheat 
French Bread 

French Onion Bread 
Fried Whole Wheat 
Fruit Cake 

Fudge 

Fudge Pudding 


G- 


German Chocolate Bars 
German Stollen 
Glazes 
GLUTEN 
General Information 
Gluten Making Process 
Basic Gluten Recipe 
Gluten for General Use 
Process A, Basic Ground Gluten 
Process B, Meat Extender 
Breads 
Casseroles 
Meats 
Sauces 
Spanish Food 
Stew 





Golden Puffs 


Grandma’s Best Peanut Brittle 
Grandma’s Molasses Cookies 
Grandma’s Molasses Cookies Icing 


Grape Leaf Rolls 
Guacomole Dip 


Ham Delight 

Ham Spread 

Ham Spread, Gluten 
Health Bread 

Honey Oatmeal Cookies 
Honey Wheat Bread 


lce Cream 


General Directions for Making 


Helpful Hints 
Indian Fried Bread 
lrish Cake 
Italian Soup 


J- 


Jalaine’s French Dressing 
Jam Cake 

Jello Ice Cream 

Jello Popcorn 


Lasagna 

Lemon Frosting 
Lemon Glaze 

Lemon Sauce 

Light Angel Food Cake 
Light White Bread 
Lime Frostie 

Little Britches 

Liver Sticks 


Magic “Instant Rise” 
Whole Wheat Bread 

Maple Bars 

Maple Frosting 

Maple Nut Ice Cream 

Marshmallow Puffs 

Meal-in-one Salad 

Meat Loaf 

Mexican Casserole 

Mexican Salad 

Minestrone Soup 

Mint-Pineapple Elegance 


Mint Whipped Cream Topping 


Mints 

Molasses Drink 

Molasses Doughnuts 

Mustard Sauce 

My Mother's Pioneer 
Applesauce Cake 


N- 


Noodles 
Nutritional Dry Cereal 


O- 


Oatmeal Cake & Icing 
Oatmeal Cookies 
Oatmeal Cookies, Prize 
Oil & Vinegar Dressing 
Orange Bread 

Orange Bread Glaze 
Orange Frostie 
Orange Frosting 
Orange Glaze 

Orange Nut Loaf 
Oriental Salad 
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Pancakes 

Peanut Brittle 

Peanut Butter Cookies 
Peanut Butter Frosting 
Peanut Butter Oatmeal Cookies 
Peas N’ Wheat Casserole 
Pecan Cinnamon Rolls 
Pepper Steak 

Phoney Bologna 

Pie Crust 

Pies 

Pilaf 

Pineapple Cream Pie 
Pineapple Ice Cream 
Piroshki 

Pizza 

Popcorn, Jello 
Popcorn, Caramel 
Poppyseed Cake 
Porcupines 

Pork Chops & Wheat 
Potato-Less Salad 
Prize Oatmeal Cookies 
Prune Cake 

Pumpkin Bread 
Pumpkin Cookies 
Pumpkin Pie 


Q- 


Quiche Lorraine 
Quick n’ Easy English Toffee 


Quick Sourdough Starter 
Quick Sourdough Pancakes & Waffles 


R- 


Raisin Bread 

Raisin-Filled Cookies 

Raspberry Cream Cheese Cake 
Rhubarb Cream Pie 

Rice Bread 

Rocky Road Frosting 

Roquefort Dressing 

Royal Icing 

Rye Gluten Bread 


Salads 

Sardine Spread 
Sausage Wheat Chowder 
Scones 

Seafood with Wheat 
Sloppy Joe Filling 
Soups 

Sour Cherry Cookies 
Sourdough Biscuits 
Sourdough Bread 
Sourdough Pancakes 
Sourdough Starter 
Southern Pecan Pis 
Spanish Zucchini 
Spicy Casserole 
Spinach Salad 
Spreads 

Sponge Cake Icing 
Sprouted Wheat 
Sprouted Wheat Bread 
Sprouts 

Steak Casserole 
Strawberry Ice Cream 


Strawberry-Lemonade Punch 


Strawberry Pie 
Stroganoff 

Suet Pudding 

Sugar n’ Spice Cookies 
Sunday Supper 
Surprise Salad 

Sweet & Sour Meatballs 


Sweet & Sour Meatballs, Gluten 


Swiss Steak, Gluten 
Swiss Steak Sauce 


T. 


Tacos 

Taffy 

Tamale Corn Bake 
Tempura Dip 

Thelma’s Mellow Mints 
Thermos Cooked Cereal 
Thousand Island Dressing 
$300 Red Velvet Cake 
$300 Red Velvet Icing 





Tijuana Delight 
Tijuana Toss-Up 
Toasted Onion Spread 
Tomato Pilaf 

Tomato Soup Salad 
Tortillas, Cornmeal 
Tortillas, Whole Wheat 
Tossed Salad 

Tuna Chowder 
Tuna-Fish Casserole 
Tuna Spread 

Turkey Dressing 
Turkey Salad 


V- 
Vanilla Frosting 
Vanilla lce Cream 
Vegetable Bread 
Vegetable Dip 

W- 


Waffles 

Watermellon Rind Preserves 

Wheat, Helpful Hints 

Wheat n’ Cheese 

Wheat Quick Recipes 

Wheatza 

Whipping Cream 

Whole Kernel Cereal 

Whole Wheat Angel Food Cake 

Whole Wheat Bread #1 

Whole Wheat Bread #2 

Whole Wheat Chili 

Whole Wheat Chocolate 
Buttermilk Cake 

Whole Wheat Cinnamon Rolls 

Whole Wheat Creams 

Whole Wheat Doughnuts 

Whole Wheat, Fried 

Whole Wheat Griddle Cakes 

Whole Wheat Potato Bread 

Whole Wheat Rolls 

Whole Wheat Sponge Cake 

Whole Wheat Tortillas 





Yummy Granola 


Zucchini Bread 
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ECONOMY: 

It is possible to make your own bread utilizing these two fine appliances at a fraction 
of the cost of the bread you purchase in a store. Any family can realize savings amounting 
to hundreds of dollars per year while eating bread and pastries that are much tastier and 
more nutritious than the typical store bought “stuff”. 


If your family uses as little as one loaf of bread and four servings of breakfast cereal 
per day, you can save over $400 per year. If your family is larger, the savings are also 
proportionately larger. 


When you consider the cost of cakes, pies, cookies and the numerous other bakery 
items that can be so simply made from wholesome whole wheat flour with the Magic 
Mill and Bosch Magic Mixer, the savings really begin to multiply. 


The question is — can you afford to be without a Magic Mill and Bosch Magic Mixer? 


NUTRITION: 
The trend is back to nature and away from all of the artificial preservatives and re- 
fined devitalized substitutes in our foods. 


Whole wheat flour is undisputedly one of the most nutritious substances known to 
man. Pregnant mothers who eat substantial amounts of whole wheat bread during their 
pregnancies have healthier babies. Growing children raised on whole wheat products are 
healthier. Even farm animals raised on whole grain are those most desirable for human 
consumption. 


The natural whole grain goodness of wheat is simply intended as the basis of man’s 
diet. The Magic Mill and Bosch Magic Mixer allow the family to enjoy this natural good- 
ness before all the nutrients have been removed through the commercial milling process. 


SECURITY: 

Little need be said about the security and peace of mind that several hundred pounds 
of wheat and a Magic Mill can bring to a family in these troubled times. Fuel shortages, 
strikes, droughts, food shortages and the numerous other current situations are enough 
to give the most stout hearted pause to wonder. 


Ben Franklin said “When the well is dry, they know the worth of water... 


You can provide some uniquely productive insurance when you purchase a 
Magic Mill and Bosch Magic Mixer for your family — insurance that pays YOU 
while it protects. 
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More Famous Magic Mill Products for 
Making Magic in Your Own Kitchen! 





The Magic Aire || Dehydrator 
It’s here. Years ahead of its 
time. The all-new MAGIC AIRE 


ll Dehydrator. Today own the GOURMET gives you 192 pages 


dehydrator sure to be the 
standard of tomorrow! The 
MAGIC AIRE Il dries faster, with 
less energy and far less cost. 
The secret is in the design. 
Hot air not only passes over 
but through food, substantially 
reducing drying time and 
energy. 


Simply Gourmet 
A “‘must’’ companion to the 
BOSCH Magic Mixer. SIMPLY 


of easy, yet out-of-the ordinary 
recipes specifically written to 
be prepared with the BOSCH 
Magic Mixer. Elegant and 
delicious main dishes, soups, 
salads, pasta dishes, vege- 
tables, desserts and much. 
more are made simple with 
SIMPLY GOURMET. 


Name 
LI Send me FREE information Adaress 
on Magic Mill products! City 
(Circle products of special interest:) 7} 
Magic Mill I PD 


Bosch Magic Mixer 
Bosch Electronic Slicer 
Magic Aire || Dehydrator 


L}! would like a FREE bread- 
making demonstration! 


L} | am interested in becoming a 
Magic Mill Dealer in my area! 





Copyright © Magic Mill, Salt Lake City, 84101, 1980 


DIVISION of SSI 





The Bosch Electronic Slicer 
New, butcher-quality home 
food slicer. Cuts meats, vege- 
tables, breads and cheese 
quickly and automatically! 
Compact design includes 
workboard, serving tray, two 
slide holders and clamp. 
You not only save time with 
the new BOSCH Electronic 
Food Slicer, but also money. 


Clio and Mail This Coupon for More Information! 


State 


Phone 


For your nearest authorized Magic Mill 
Dealer/ Distributor please contact: 





(801) 322-1668 


235 West Second South 
Salt Lake City, Utah 84101 








Please send me _______ copies of 
“The Magic of Wheat Cookery” at 
$9.95 each plus $1.00 shipping and 
handling. Enclosed is my check or 
money order for § __-_——SES 
(Utah residents add 434% sales tax.) 


Please send ______ copies of 
“The Magic of Wheat Cookery” to 
the address(es) below. | enclose 
my check or money order for 

per book plus $1.00 per 
book shipping and handling. 
(Utah residents add 434% sales 
tax. 
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Please send me _______ copies of 
“The Magic of Wheat Cookery” at 
$9.95 each plus $1.00 shipping and 
handling. Enclosed is my check or 
money order for $ ____SESS 
(Utah residents add 434% sales tax.) 


Please send _______ copies of 
“The Magic of Wheat Cookery” to 
the address(es) below. | enclose 
my check or money order for 

per book plus $1.00 per 
book shipping and handling. 
(Utah residents add 434% sales 
tax. 








O =| would like more information on 
the Magic Mill and Bosch Magic 
Mixer 


O_ | would like a Free bread making 
demonstration in my home. 


1) | would like to know how | can 
become a Magic Mill dealer. 


MAIL TO: 
Magic Mill 


235 West 200 South 
Salt Lake City, Utah 84101 


(1) Please include a gift card with each 


book in my name: 


Magic Mill 
235 West 200 South 
Salt Lake City, Utah 84101 





Ol | would like more information on 
the Magic Mill and Bosch Magic 
Mixer 


O_ | would like a Free bread making 
demonstration in my home. 


O_ | would like to know how | can 
become a Magic Mill dealer. 


MAIL TO: 


Magic Mill 
235 West 200 South 
Salt Lake City, Utah 84101 


0 Please include a gift card with each 
book in my name: 
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Magic Mill 
235 West 200 South 
Salt Lake City, Utah 84101 
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SUBSTITUTIONS 


2C water = 1 lb 
4C flour = 1lb 
2C butter = 1 1b 


2C granulated sugar = 1 lb 
27/3 C brown sugar = 1 lb 
27/3 C powdered sugar = 1 lb 


1C honey = *% lb 

1C molasses = 13 oz 
21/2 C raisins = 1 lb 
4Tbs dry yeast = 1 0z 
2C dates = 1 lb 

3C cornmeal = 1 lb 


4C grated cheese = 1 lb 


1C nutmeats = 5 oz 
1C shortening = 1/2 lb 


1C uncooked rice = 2 C cooked 


8-10 egg whites = 1 C 
12-14egg yolks = 1C 


1C white flour = 1 C unbleached 
white flour 

1C white flour = 1 C fine whole 
wheat flour 

1C white flour = '/s C stone ground 
whole wheat flour 

1C white flour = 7/3 C white flour & 1/3 C 
wheat germ 
(flake & flour) 

1C sugar = 1C honey with ‘4 C less 


liquid 


1C sugar = 12 C honey & 3/2 Csugar 
urith Vs C less hquid 

1/3 C evaporated milk = 1/3 C powdered 
muk (dry) plus 6 Tol water 

1ltsp garlic = 1 clove garlic 

legge = 2egg yolks in cookie recipes 

1C sugar = 1C corn syrup with 
3 C less liquid 

1C sugar = 11/3 C maple sugar 

1C sugar = 1C brown sugar or1C 
raw sugar (not so sweet) 

1 eggs equal in leavening power to 1/2 tsp 


baking powder 


2/3 C honey = 1C sugar (in sweetness) 


Cooking Terminology 


WEIGHTS AND MEASURES 
3tsp = 1 Tbdl 
4Tbl=%4%C 

5% Tbl =%C 

8 Tbl=12C 

107/3 Thl = 4/3 C 

pb ARS 3 eae Ws 

16 Tbhl=1C 


1 0z = 28.35 grams 
1 gram = 0.035 oz 


1C = 8 fluid oz 
1C = 1!) pt 
2C=1pt 
4C=1qt 

4 qt = 1 gallon 
8 gt = 1 peck 


4 pecks = 1 bushel 

1 qt = 946.4 millihters 
1 liter = 1.06 qt 

dash = less than 1/s tsp 
60 drops = 1 tsp 

2 Thl = 1 liquid oz 

1 gm = 1000 mg 

ogm = 1 tsp 

454 gm = 1 lb 


ABBREVIATIONS 


C = cup 
Thl = Tablespoon 
tsp = teaspoon 


lb = pound 
can = can 

oz = ounce 

qt = quart 
pkg = package 
pt = pint 

lg = large 
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